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PREFACE. 


To help Plain Cooks and Maids-of-all-Work to a knowledge 
of some of their duties, and to assist them in the important 
task of dressing and serving daily food, Ithave print@d the 
following Recipes, along witF some dircctions and hints as to 
the Arrangement and Economy of the Kitchen. The Recipes 
are taken from my book on Housvhold Management, and I hope 
both Mistress and Maid will find some of the information 
serviceable. I have sought to make all the directions plam 
and practical, eschewing everything that was not likely to be 


useful and was not to the point. 
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ALL GOOD COOKS AND HOUSEWIVES USE 


SYMINGTON’S | 


PATENT PREPARED 


PEA FLOUR. 


Itis Easy of Digestion, Wholesome, Nutritious, requires 
eoree no boiling, and rapidly makes a Tureen of Rich Soup. 

u 4 In Pack ee. 1d., 2d., 4d@., and 6d.; or Tins, 158., 15. 6d, 
ee and 35. cach. 


SOLD EVERYWHERE. 





Patentees and Manufacturers, 


W. SYMINGTON & CO., Bowden Steam’ Mills, 
Market Harborough. 


; Pete all the properties of the finest ries ~~ 
BROWN & POLSON’S CORN FLOUR 
Has Twenty Years wor ta. wide reputation. 
Suitable for all Seasons, in a var iety of Preparations, 
BROWN & POLSON'S CORN FLOUR 
Ls a domestic requisite of constant utility. 

Made with M ilk, as tt ought ali ways fo be, 


BROWN & POLSON'S CORN FLOUR 


A ffords all the essentials of « a Perfect Diet. 


a ee ae ee —— 


Delicate, easy of Divestion, and ag creeable to the palate, 


BROWN & POLSON’S CORN FLOUR 


Serves admirably for Children and Invalids, 
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[The Agures indicate the No. affixed to each recipe, and not the page of the book, 
except where the letter p. stands before the figures.) 


ALMA PUDDING ae ee Wo.319 Baked mackerel a. ee No. 53 
Almond pudding, small oe 2» 320 Mushrooms.. oe ee ee 289 
Apple custard, baked .. “ ee 403 Spanish omons oe oe ee 202 
Dumplings, baked.. ee ee 321 Pears. . sie oe ee a» 646 
rT) bo ile da ee ee 322 Peas . oe eae eo 205 
Ginger oe oo ee ee 437 Plum pudding ee ee e. 374 
Hedgehog ee 405 Potatoes .. cs = ne 350 
Jelly, thick, or marmalade ». 406 Raisin pudding : 380 
Pudding, baked .. oe eo. 323 Rice oe 384, 385, ‘388, 580, et 

ry] buuled ee ee ee 824 Smelts oe 7*e oe ee 
Snow ce oe ee ee 410 Veal . oe ee oe oe a 
Snowballs .. oe oe eo» 325 Baking dish ce oe oe p- 25 
Sau ee ee ee 75 Baroness’s pudding .. ee No. 331 
Tart, creamed ee ee 327 Bachelor’s pudding =... ve oe 330 
rt) or pie ee ee ee ee 326 Batter pudding, bak ed oe ee 332 
Apples, ginger .. a ee ee 404 e with dried or fresh fruit .. e. 333 
and rice ee oe env een 409 Boiled oe @ ae 834 
» apretty dish of.. ee 408 Batter, sprats fricd in 70 
in red jelly .. e< ee 407 Beans, boiled French 257 
Stewed, and custard a 411 » boiled broad 278 
Apricot preserve, carrot jam to imitate 438 Beef, baked es 130 
Arrangement and peated of the Boiled aitchbone Wn) 
Kitchen P ee p. 19 Boiled round of .. 118 
Arrowroot blanc- “mange -. No. 41% Broiled, and mushroom sauce 131 
Pudding, baked or boiled »- 328 Broiled, and oyster sauce 132 
Sauce we ee e» 396 Bubble and Squeuk we 133 
Asparagus, boiled oe e- 276 Curried : “s 134 
Aunt Nelly’s pudding .. oe e- 329 Dripping, to clarify oe 113 
Fried, salt 135 
Fritters 136 
Bacon, BoI.LeD.. es 180 Hashed 137 
— rashers of, and poached Minced 138 
egers ee oe ee 179 Potted ee oe oe 122, } 49 
Baked apple custard 403 Ragott 140 
dumplings 321 Ribs of, boned and rolled, roast 124 
pudding .. 323 Ribs of, roast es ee ew. 28 
Arrowroot 328 Rissoles.. oe oe oe 241 
Batter 332 Rolls ee oe ee ee 142 
with dried or Sirloin of, roast .. ce oe 125 
fresh fruit so os ~. 333 Sliced and broiled oe oe 143 
Beef . ee by ee 130 Steak, fried rump . ae Ilk 
Bread pudding es -- 335 » and kiduey pudding oe 115 
Bread-and-butter pudding 336, 338 x» and oyster sauce .. ee 11€ 
Carrot pudding .. es -» 341 » broiled oe oe eo 114 
Custard ry) oe ee 349 os pie — ed -8 oe 112 
Damsons for winter use .. ee 442 stewed... eo 126 
Gooseberry pudding ..  .. 357 Stewed, and Gélery Sauce. — ..:144 
Haddock ee ee ea on 45 2 and oyster Sauce iis J 45 
Ham... ea o. 184 Toad-in-the-hole .. a sa: TS7 
Red or Yarmouth bloaters -- 48 Tonguc, boiled... . 128 

White he gs . «649 Bengal recipe for making ‘mango 


Lemon pudding . : A 861, 362 chetney, or chutney... eo ee 106 


10 

Biscuits, dessert '' No. 461 
Soda .. “¢ -- 462 
Blackcock, roast -- 262 
Blanc-mange .. oe 414 
Arrowroct .. oe 412 
Cheap oe oe» 413 
Lemon ee oe 415 
Rice 430 
Boiled apple dumplings ee 322 
” pudding oe oo oe 324 
AITOWTOOL 45 00 = oe we DB 
Bacon ee ee ae ee 180 

Batter pudding oe ee ee 334 

Beef, aitchbone of oo ee 111 

» roundof .. oe e- 118 

9? tongue ee ee ee 128 

Bread pudding... ee 337 

», and butter pudding «. 339 

Calf’s feet .. «» 206 

» head (with the skin ‘on) . - 207 


(without the skin on) 208 


bE) ted 


Carrot pudding .. ae .. 341 
Chicken or fowl .. oe .. 233 
Currant dumplings ee os 345 

° pudding ee ee ee 346 
Custards oe ee ee ee 417 
Damson Pudding .. oe -- 350 
Eels .. -. 38 


Eeges for breakfast, "salads, &ec... 455 


Fowl or chicken .. ee o. 233 

» With oysters ee ee 234 
Gooseberry pudding =. oe 358m 
Haddock .. ee ee -- 46 


iam ee oe ee ee ee 185 
Lamb, leg of ee a -. 1665 
Lemon pudding .. «- 363, 364 
Mackerel ee ee we ee 54 


Mushrooms.. oe ee -- 290 
Mutton, leg of ee we eer VSR 
* neck of .. ee e- 158 
Parsnips .. ee ee ee 294 
Pork, leg of ee ee ee 195 
» pickled ae 198 
Potatoes... ee 207, 298, ma 
Raisin pudding .. 38 
Rabbit 3 ‘0 Pr ar 271 
Rhubarb pudding ie oe . 382 


Rice y» 386, 387, 388, 389, 390 
Salmon ee = ee - 61 
Tongue oe ee oe e- 128 


Turbot oe ee ee ee 71 
Turkey ee ee ee ee 241 
Whiting  .. os ee ee 72 
Yeast dumplings .. oe e- 394 


Boiling-pot p. 20 
Botthe-jack and wheel, with joint sus- 


pended . ee p. 22 
Rottled fruit with sugar ee WNo. 443 
Brandy, to make cherry ee ee 439 
Bread grater .. - oe p. 24 

Pudding, baked .. ee No. 335 

Pe santa “«¢ ee ee 337 

very plain o. 338 

and butter pudding, baked os 336 
Sauce os ee os se 76 

eae oe ae ee 30 

Brocoli, boiled a a ee 279 


Broiled ‘peef and mushroom sauce ee 131 


INDEX. 


Broiled beef and oyster sauce No. 132 

sliced and 143 

, steak ll4 

Kidneys 150 

Mackerel .. 55 
Mutton shops 

ting . : 

Browning for gravies and sauces .. 92 

for stock .. we ee wd 

Brussels sprouts, boiled es «eet 


Bubble-and-squeak .. oo o. 133 

Bullock's heart, to dress &@ ee e. 117 
Buns, to make good Plain os eo» 462 
Light.. ee oe ee ee 464 
CABBAGE, BOILED oo ee oe 28) 
Pickled red .. oe ee eo 102 


Cabinet pudding, a plain .. oe 330 


Cake, common .. a oe ee 465 
Holiday = ee 466 
Plain, a nice, “for children oe 467 
Plum, a nice ss ee 465 
Pound ee oe ee oe 469 
Rice ee ee ee ee @e 470 
Saucer, for tea 
Seed, a very good., 

common 
Snow 
Soda 
Sponge 
Tipsy I34 


aneasy way of makinga 435 

Calf’s fect, seca ei and parsley and 
butter .. és os o. 206 
Calf’s-feet jelly . &% oe 495 
Calf’s head, boiled (with the skin on) 207 

(without the skin 
se -- 208 
223 


99 te 
on) ae ae es 
Calf’s head, hashed... 
Calt’s liver and bacon.. 
Canary pudding.. v oe 
Caper sauce as 
Carrot jam to‘imitate apricot preserve 434 
Pudding, baked or boiled ve a 
Soup.. oe oe ee oe 


es 34 


Carrots, boiled .. He a ws 28% 
Cask stand ee ee ee Pp. 27 
Cauliflowers, boiled .. ee No. 287 
Celery .. as ee ee o. 253 
Soup.. ee ee =o 
Cheese, mode of serving aie oe 451 
Macaroni as usually with eo 452 
Toasted, or Scotch rarebit ee 453 
99 or Welsh rarebit oe 454 
Cherry brandy, to make oe oe 433 
Cherry tart ‘ 342 
Chetney, recipe for making mango. . ~ 104 
Chicken, boiled fowl or ae es 233 
Cutlets, French .. oe os 242 
or fowl salad ee ee oe 244 
Chopper, meat .. ee oe p. 24 
Suet .. oe ee ea p. 24 
Christmas pudding, plain .. No. 343 
Chutney, Beceine or making mango 104 
Clarify stock, to os os eo G 
Coburg pudding, royal ee os 344 
Cod, curried .. co =e SH 


INDEX. 

Cod, head and shoulders oo No. 31 Cold Meat Cookery :—~ 
Pie , «- * os oo -- 383 Veal, ragodt of cold 
Salt” ee ee ee 32 9? rissoles ee 

Coffee and tea canisters ee p. 27 » rolls .. ea 

Colander a ae ee p. 24 | Collops, mutton.. oe 

CoLtp Meat Cookery :— Scotch ae am 
Beef, baked as »» No. 130 white 


9? 
) 
a 


broiled and mushroom sauce 13) 
»» and oyster sauce .. 132 
bubble-and-squeak ee 133 


x curried ee ee oe 134 

ry) fried salt eo ee ee 135 

” fritters ee ee ee 136 

ry) hashed ee ee ee 137 

x» minced ee ee es 138 

ry) potted ee oe ee 139 

v ragzott oe ee ee 140 
” rissojes oo ee ee 14} 

99 rolls .. oe oe ee 142 
sy Sliced and broiled .. e-» 143 

»» stewed, and celery sauce... 144 
stewed, with oysters eo 145 

Calf *s head, hashed a ee 223 
Chicken cutlets, French.. ee 243 
we or fowl salad .. ee 244 
Duck, hashed - ae .. 246 
»» Stewed, andpeas.. 247, 248 

re and turnips ee 249 


Figh and oyster pig ee oa AD 


ve Cak@ us oe oe 43 

Fowl, fricasseed .. oe es 250 

» fried ee oe ee 251 

» hashed es eo» 253 

o ss Indian fashion oe 254 

»» minced ae wis ee 255 

» YrYagoit ae we oe 256 

» sauté with peas... ws 257 

Game, hashed ar ee -. 263 

Goose, hashed we oe e- 258 

Hare, hashed : 205 
Lamb, hashed, and broiled blade- 

bone we ee 178 

Mutton, baked, minced .. ee 167 

” broiled .. ae e- 168 

” collops .. eo ee 169 

= curried .. oe ee 170 

” cutlets .. oe ee 171 

Pe haricot .. os ee 172 

i hashed 6 ee 173 

; hodge-podge ce oe 174 

ie pie ee 175 

vi ragoft of cold neck o- 176 

toad-in-the-hole ee 177 

Pork cutlets ‘i os ee 202 


hashed me we ee 208 


furkey, croquettes of .. oe 259 


> 
oe 


Yeal, 


#¥ssssssse 


fricasseed ee ee 260 
hashed .. ee oe 261 
baked <i ee ee 257 
cake oe oe ae es 218 
collops, Scotch .. ee 219 
” Ty white eo 220 
eurried ee “se es 221 
minced - ee 224 
6 and macaroni ee 225 
moulded, minced ae es 236 
olive pie ie es ee 227 
watties fried os se 228 


Cooks, ‘important hints to 


Cook’s knife a8 a 

Copper preserving-pan 

Cow-heel 3tock for jellies 

Crab, hot es as 
to dress sia 


Cream, economical lemon 
Stone, or tous les mois 


Crimped skate .. 6 
Crogucttes of turkey .. 
Crust, butter .. ae 
Dripping 
Short, very good .. 

»» another good 

» common .. 

Suet .. = Se 
Cucumber slice .. oe 
Cucumbers, to dress ., 
Currant dumplings... 
Jam, red 
Jelly, red .. ee 
Pudding, boiled .. 


_ black or red 
Red, and raspberry tart 
~Curried beef... ee 


Cod .. we wie 
Fowl .. sa ae 
» Orchicken .. 
M atton ee ee 
RK ab bit ee ee 
Veal . se 
Custard, apple, baked . 
Stewed apples and 
Pudding, baked .. 
Custards, boiled «6 
Cutlets, chicken, French 
Mutton, cold — 


Pork se ee ee 
Salmon ee es 


Veal eo ee bad 


DAMSON PUNDING ee 


Damsons, baked, for winter 


Delhi pudding .. os 
Dessert biscuits ee 
Digester .. ae oe 
Dried haddock .. 
Dripping, beef, to clarify 
Pan and ladle nie 
Duck, hashed .. ee 
Stewed, and peas ... 
” and turnips 
Ducks, roast... 
Dumplings, apple, baked 


ECCNOMICAL STOCK oe 


use 
ee 
ees 
ee 
ee 
ee 
oe 
ce 
ee 
os 
oe 
oo 
oe 
ee 
oe 


11 


. 229 
ee 230 
ee 25) 


wee’ 
ee SIN 
ee las 
ee dll 
oe O18 
we 4 
“i SELF 
pat 
~ 295 
ee 445 
ee Dafh 
ow 441 
e. 346 
oe 47 
ee $44 
oe 154 
ae aio | 
ee 255 
ee 945 
-. 17H 
were’ 
22) 
ee 403 
ee 11 
ee JAY 
ee 417 
‘<a 243 

WV 
a, 202 
~. 62 
ee 215 


«e 359 
oe 442 
ee 351 
-. 461 
fr. Zu 
No, 47 
oe LG 


No. "oa€ 
317, 246 
oe 249 
ee 232 
ee 321 
ee 322 
ae 845 
oe 394 


INDEX. 


Ee) pie oe oo oe ee No. 41 
Eels, boiled oe ee ve -- 38 
Fried.. oe oe ee ee 40 
Stewed os ee ee ea 39 
Egg sauce 78 
Eggs, to boil for breakfast, salads, &c. 455 
Poached... ae -- 456 
with cream a oe 457 

Snow, or ceufs & la niége eo» 432 
Empress pudding te os ee 352 
Endive ee ee se ee eae 286 
FaMILy SouP ae oe oe ee 9 
Fennel sauce .. ae oe ee 79 
Fish and oyster pie ee ee ee 42 
Cake oe ee «es 483 
Kettle and slice es ee p. 21 
Flounders, fried &% o. No. 44 
Folkestone pudding-pies oe -- 353 
Forceemeat tor veal, &c. os -- 100 
Fowl, boiled, or chickens. o. 233 
Boiled, with oysters oe ee 234 
Curried ar a oe ee 235 

“ or chicken oe we 245 
Fricasseed .. oe ‘“e -. 250 
Fried ws ‘tu ve 251 , 252 
Hashed es ee oe 253 

» Indian fashion oe we 254 
Minced oe es oe ee 255 
Ragoit of e¢ ee ee ee 256 
Roast ee oe ee ee 23% 
Saut(, with peas .. ee 257 
Fresh fruit, to bottle with sugar ae 443 
Fricasseed fowl .. aa ae ee 250 
Turkey oe 2. 260 
Fricd bacon, rashers of ee ee 179 
Beef, salt ae oe oe ee 135 

” steak .. oe ee ee 119 

Fels oe ee e@ ee 40 
Flou nders ce ee ee ee 44 
Fowl .. ee eo ee 251, 255 
Kidneys ae ee se ee 151 
Patties ee ee ee ee 228 
Plaice ee ee ee ee 60 
Pork sausages ee oe ee 200 
Smelts ee en oe ec 66 
Soles. : <3 ee ee 68 
Sprats in batter ee a eo. 709 
Whiting ee ee ee ee 74 
Fritters, Indian es oe e. 418 
Frait turnovers... ee ee ee 354 
Frying-pan ee eo ee p. 24 

GAME :— 

Blackcock, roast .. ee No. 262 
Game, hashed ee ee ee 263 
Grouse, roast oo ee o- 264 
Hare, hashed ee ee -. 265 

»  jugged oe ee 266, 267 

o roast ee oe e. 268 
Partridge, roast Py ad ee ee 269 
Pheasant, roast .. ee ee 270 
Wild duck, roast .. ee e- 274 
Woodcock, roast .. ee ee 275 
Gelatine jelly, isinglass OF ee es 422 
Giblet pie ee ee ee ee 237 
Ginger upples ee oe oe ee 404 


Ginger pudaing... ee 
Golden pudding oe 
Good family soup oe 
Goose, hashed .. ae 
Roast a 
Gooseberry fool, to make 
Pudding, baked .. 
ig boiled .. 
Tart .. oe oe 


Trifle es 
Gravy, a plete made 
Beef, good . as 
Brown a dia 
os without meut 
Browning for oh 


Cheap, tor minced veal 


se hashes .. 
General stock for.. 
Jugged be oe 


Soup a ee 
Greengage jam .. ee 
Gridiron .. ee oe 

- revolving oa 
Grouse, roast .. oe 


Hapnockg, BAKED ee 
Boiled ws oo 
Dried we ee 

Half-pay puddin®  .. 

Ham, fried, and eggs .. 
Potted ot oe 


to bakea .. ee 
to boil a ee oe 
Hams, to pickle ee 


to salt two .. oe 
Hare, hashed .. ee 
Jug ged oe eo 


Roast eo ve 
Soup ae ee ee 
Haricot mutton., oe 
Hashed beef oe ee 
Calf’s head .. eo 
Dack <e ee 
Fowl .. ae 
»» Indian fashion 
Game ee ee 
Goose “a ati 
Hare 


Lamb, and boiled blade bone 


Mutton aa Pe 

Pork oe ee 

Turkey ane 
Hashes, cheap gravy for 
Herrings, baked, white 


Red, or Yarmouth ploaters 


Hidden mountain, the.. 
Hodge-podgre .. ee 
Horseradish wa oe 
Hot water dish .. oe 


Tczp ArrLEsS .. 
Important hints to cooks 
Improved potato-steamer 
Indian fritters .. os 

Trifle ae oe 
Trish stew ie 


Isinglass, or gelatine jelly 


ee 
oe 
se 
ee 
oe 
eo 
oe 
oe 
ee 
oa 
oe 
we 


oe 
os 
e6 
o® 
ee 
oe 
ee 

ee 

ae 

oe 
oe 
se 
oe 
oe 
ae 
ee 
ee 
oe 
ee 
ee 
eo 


oe 
ee 
ee 


@ 


No. 


oe a! 


ee 


p. 23 


j- 


No. 


ee 


189, 


266, 


23 
265 


45 

a6 

47 
360 
186 
190 
18a 
185 
187 
188 
265 
767 
268 


147 
137 
223 
246 
253 
254 
263 
258 
265 
178 
Lo 
203 
26) 
U7 
49 
43 


oe 4271 


12 
2387 


p. 27 


No. 


405 


ji. 30 


ye. 


No. 


ae 
413 
4234 
149 
asa 


Jam, Carnot, to imitate apricot pre- 


sei ve ee ee 
Currant, red ee 
Greengage .. ee 
Plum.. ee ee 


Raspberry .. ee 
Rhubarb... 

Jellies, cow-heel stock for 
how to mould bottled 


Jelly, applic, thick or Marmalade 


Apples in red ee 

Calf’s feet .. es 
Jelly, isinglaas or gelatine 

Oftwo colours... 


Stock, to make, and clarify 


Red currant ws 
John Dory ve ee 
Jugged gravy ee oe 

liare.. ve ee 


KipN¥YS, BROILED oe 
Fried ae 


KITCHEN, ARRANGEMENT AND Eco- 


NOMY OF as ae 
Utensils ee eo 
Baking-dish, tin .. 
Boiling- pot.. 


Beet eee _and wheel, with joint 


suspended oe 
Bread-grater ve 
Cask-stand.. ae 
Chopper, meat... 
vs suct si 


ee 
ee 


ee 
ee 
ee 
ee 

ee 


Coffce and tea canisters .. 


Colander... as 
Cook’s knife és 
Copper preserving-pan 
Cucumber-slice .. 
Digester .. 
Dnpping-pan and ladle 
Fish-kettlte and slice 
Frying-pan.. ee 
Gridiron... <a 

+ revolving 
Hot-water dish 


oe 
eo 
oe 


Improved potato-steamer 


Kuife-basket we 
»  cook’s oo 
» Mmincing.. 


Leamington range, with two 


INDEX. 


No. 438 


266, 


440 
444 
448 
449 
450 
402 
424 
406 
467 
425 
422 
426 
401 
441 

37 

99 
267 


150 
151 


p- 19 


ee 


ovens, builer, and plate-rack.. 


Meat-chopper ee 
» saw .. ee 
» screen ‘eo 
Mincing-knife oe 
Omelet-pan.. ° 
Open mould 


Pasteboard and rolling-pin 


Paste-jagger oe 
Patty-pans .. oe 
Pepper-mill.. es 
Pestle and mortar.. 
Potato-pasty pan .. 


Potato-steamer, im proved 
£reserving-pan, copper .. 


Revolving gridiron 
Round mouid ee 


19 
25 
20 


Kitchen, Arrangement, &c., of := 


Scales and weights 
Slack’s improved self-actii ig taps 


Steak-tongs 
Stewpan .. 
Stock-pot es 
Suet-chopper 
Tartlet-pans 
Tin baking-dish 
Tongs, steak 
Turbot-kettle 


Vegetable cutter .. 


strainer, wire 


Weights and scales 


Wire dish-cover 


as vegetable-strainer + oe 


Knife basket .. 
Cook’s ee 


LAMB, BREAST OF, STEWED. 


Chops 


Fore- quarter | of, roast 


No. 


Hashed, and broiled blade-bone. 


Leg of, ‘boiled 
» roast 
Lard,tomelt .. 
Leamington range 
Leamington sauce 
Lemon blanc-mange 


ee 
ee 
oe 
es 
ce 


Cream, economical 


Pudding, baked 
of) ay ry) boi ] ed 
” piain 
Sauce ee 


Lettuces .. is 


Liver, calf’s, and bacon, 


Lobster, potted 


Salad oo 
Sauce 
Lobsters, to dress 


MACARONI, A SWERT Disu oF 
as usually served with cheese .. 


Soup 
Mackerel, baked. 
Boiled ae 
Broiled ee 
Pickled ox 
Manchester pudding 
Mashed potatoes 
Meat-chopper .. 
Saw .. os 
Screen os 
Medium stock .. 
Melted butter .. 
made with milk 
Military puddings 
Mincemeat ae 
Mince-pies oe 
Minced beef .... 
Fowl 
Mutton, baked 
Veal 


» moulded 
Mincing-knife .. 


»» and macaroni 


oe 
ee 
oe 
ee 
ee 
ee 
ee 
a6 
es 
oe 
ee 
oe 
oe 
oe 
ese 
ce 
on 
oe 
ee 
oe 
oe 
oe 
oe 


13 


19 
27 
24 
21 
20 
24 


1g 
26 
22 
26 
23 


162 
163 
Iti 
178 
165 
166 
194 


p- 29 


No. 


ae 


ee 


361, 


ee 
ae 
ae 
ee 
@e 
oe 
ee 
se 


103 
415 
416 
362 
363 
364 
397 
2H8 
209 
52 
50 
80 
6A 


427 
452 
14 
53 
be 


82 


368 


224 
226 
226 


OB. 24 








14 INDEX. 
Mint sauce ae ry ee No. 83 Pasteboard and rolling-pin oo Pp 36 
Mock turtle soup <a ae -- 15 | Paste-jagger .. - oe «66 6p. 26 
Monday’s pudding .. ee e. 366 | Pastry sandwiches... ee Wo. 371 
Mountain, the hidden ee ee 421 Patties, fried .. we oe «. 228 
Mullagatawny SOUP «ee ee ee 16 Patty-pans ee oo oe BD. 26 
Mushrooms, baked .. ee eo 289 Pears, baked... oe ee o. 446 
Bolied fe oe ee ee 290 Stewed oe oe ee oe 447 
Stewed we ee oe ee 291 Pea soup (green) ee ae -. 19 
Mustard, how to mix .. ee ee 105 (inexpensive) ee eo ee 21 
Mutton, baked, minced as «. 167 Winter (yellow) .. sa ee 20 
Breast of, an excellent way to Peas, boiled green ee a ee 295 
cook ve ek = -» 146 | Peas pudding .. ee es e. $723 
roiled Ly ‘se es eo 168 Pepper-mill bs ae ee p. 26 
Chops, broiled ee ee oe 155 Pestle and mortar ee oe p. 25 
Collops ae e oe oe 169 Pheasant, roast a eo WNo, 270 
Curried ua es oe e- 170 | Pickle, mixed .. % “s -. 109 
Cutlets ofcold .. -- 171 | Pickled cabbage, red .. os «- 102 
9 with mashed potatoes oe 156 Hams “2 oe oe -» 187 
Mackerel .. oe oo -. 56 
Nasturtiums oe oe os 106 
Murron, HARICOT oe ee 147,172 Onions cote oe ++ 107 
Hashed oe ie oe ee 173 Walnuts ee ee oe we 1130 
Haunch of, roast .. os e. 148 | Pie, apple, or tart ae os e. 326 
Hodge-podge ee ee ee 174 Beef-steak .. oe oo ee 112 
Irish stew .. ae ‘ae ee 149 Eel .. ee a. ee «641 
Kidneys, oe a oo ee 150 Fish and oyster in ee ee 42 
frie ee ee ee 18) Giblet ee ee ee e@¢ 237 
Leg. of, boiled ee ee ee 153 Mince oe ee ae ee 369 
» roast ee oe ee 152 Mutton oo ee ee a 175 
Loin of, roast ee ee eo. 158 Pie, pigeon ee oo ee ee 330 
Neck of, boiled ee eo 158 Rabbit ee ee ee ee 27 3 
es ragott of cold .. ws 17 Sole or cod.. a oe -. 67 
Pie .. ive we es eo 175 Veal and ham oe ea o. 216 
Pudding oe ee eo ee 157 » Olive .. oe oe ee 227 
Saddle of, roast .. ee e- 159 | Pig, roast sucking ee ee es 201 
Shoulder of, roast.. oe ee 161 Pig’s fry, to dress an ee e» 193 
Toad-in-the-hole .. ve ee 177 Liver... ae oa oe e- 191 
Pigeon pie oe ss as ee 239 
Pigeons, roast .. ee ee 240 
NASTURTIUMS, PICKUKD ee ee 106 | Pippins, stewed Normandy ‘a ae 445 
Normandy pippins, stewed .. ee 445 | Plaice, fried oe Sa sa ~. 60 
Plum cake, a nice a ie e. 468 
OMELET-PAN e«¢ ee ee Pp. 24 Jam a:* betes Set aie ar ee os 448 
Onions, pickled oe es No. 107 | Plum-pudding of fresh fruit .. 2. 373 
Spanish, baked ee ee eo 292 Baked =. == rd oe 374 
9 stewed .. ow eo. 293 Christmas .. ee oe ee 375 
Open mould 2 . 26 an excellent oe oe e» 376 
Oranges, a pretty dish of .. No. 428 en unrivalied  .. «2 ee 377 
Ox-cheek soup .. .. ec ee 17 | Poachedeges .. co we 456 
Stewed oe ee ae ee 120 Led with cream = * ** 457 
Ox-tailsoup .. 5c a e 18 Pork cutlets and chops. . 181, 182, 202 
Ox-tails stewed... ..  e8 8 121 Griskin of, roast .. = «. e183 
Oysters, boiled fowl with .. os 234 Hashed .. oe oe oo 203 
Scalloped oe oe ee ee 57 Lard, to melt == ee oe 194 
Stewed ee oe ee oe 58 Leg of, bo boiled es ee e+ 195 
»  beefwith., 2  o 145 » Toast ce c« e+ 196 
Sauce ate a a oe 84 ee ae oe ee 57 
ee ee oe e ee Cie, tO oe nai! se @e 
said a P si Pickled, to boil .. ee es 198 
Sausages, fried .. es ee 200 
PANCAKES, TO MAKE ce oe ee 429 es to make es 199 
Paradise pudding ve ee ee 370 Potage printanier, or spring soup eo 323 
Parsley and butter  .. ve ee 85 Potato pasty .. oe oe o- 378 
Parsnips, boiled.. oe ee we 204 pan... o- Pp. 23 
Partridge, roast oe se ee 209 abel oe ee ee oe No. 22 
Paste, common .. oe oe ee 3123 ee ee oe Pp. 31 
Medium puff we re ee S11 Sotetcen: a baked se ee ee. 350 
Very good puff .e. ee e- 310 to boil ee ee es eo 297 


tatoes, to boll, in their jacketa No. 298 


»* new oe 
Mashed oe ae 
to steam ee ee 


rtted beef oe ee 
Ham .. ee ee 
Lobster se ee 
und cake és 
‘eserviny’-pan, copper 
udding, Alma .. ee 
Almond, small ee 
Apple, baked éé 
» boiled 


se 


INDEX. 
pees, roly-poly jam 
ae 299 Sue fs 
e. 306 Treacle, rolled we 
-» 301 Yorkshire .. ee 
122, 139 
ee ee QUICELY-MADE PuDDING 
ee 469 
Pp. 24 | Rapsrt, BOILED ‘ 
No. 319 Curried 1. ce 
ee 320 Pie ce es ee 
e- 323 Ragott, beef oe ee 
oe 324 Fowl ee 


Arrowroot, baked | or poilea ee 328 
Aurt Nelly’s oe se «- 329 
Batchelor’s aa oa -. 330 
Baroness... “a -- 331 
Batter, baked 332 
with dried or fresh 
fruit ‘ nee = ee 338 
Batter, boiled oe os ee 334 
Bread, baked oe ae eo. 335 
»» boiled ae eo. 337 
» and butter, baked. 2. 336 
» very plain .. j -- 338 
Cabinct, plein: or boiled bread 
and butter ee ae -- 339 
Canary ° e- 340 
Carsot, baked, or b@led.. se ee S41 
Christmas, for children .. -» 343 
99 plum ee ee ee 375 
Coburg, royal oe oe oe 344 
Currant, black or red .. e. 347 
ry) boiled ee ee ee 346 
Custard, baked .. ee ee 349 
Damson .. a oe e. 206 
Delhi we ws oe ee 351 
Empress... ». 352 
Folkestone pudding. pies.. ° ee 353 
Ginger ee $e oe ee 965 
Golden ce oe ee 356 
Gooseberry, baked ee eo. 357 
” boiled ee ee 358 
Half-pay .. ve ee -. 360 
Lemon, baked oe ee 361, 362 
” oited ee oe ee 363 
” plain ee oe ee 364 
Manchester.. os oo ee 365 
Military oe ee oe ee 367 
Monday’s oe ee ee oe 366 
Mutton ee ee oe ee 157 
Paradise .e ee ee ee 370 
Peas ee ee 372 
Pium, of fresh fruit ee ee 373 
x» baked oe 374 
» Christmas (very good) oe 375 
x» without eggs ee 376 
9 an unrivalled oe ee 377 
Quickly-made ee ee ee 379 
Raisin, baked ee oe ee 380 
boiled ee ee ee S8I 
Rhubarb, boiled ee ae ee 882 
Rice oa se ee ee se 388 
» baked se ee $84, 385 
» plain boiled.. oe -. 386 
” eH oe o. 387 
d or beled ground -- 389 
a? ijature se os ee 390 


Mutton, cold. neck of 
Veal, cold .. 
Raisin pudding, baked 

Boiled a oe 
Rarebit, Scotch.. ee 

Ww els ce ee 
Raspberry jam .. ce 
Revolving gridiron. 
Rhubarb jam .. ve 

Pudding, boiled .. 

Tart .. ae oe 
Rice, apples and 


Apples and, a pretty dish of 


Blanc-mange oe 
Cake ze ee ae 
Pudding... 


» baked é : 
s» boiled .. 
e plain boiled 


ee 
ee 
ee 
ee 
oe 


No. 


p. 


No. 


ee 
oe 
ee 
ee 
ee 


384, 


ps baked or boiled. ground 


9. miniature 
Soup.. ee oo 
Snowballs .. ee 

Rissoles, beef .. ee 
Veal . 


oe 
oer 
@e 


Roast Beef, ribs “of, boned and rolled 


> x» roast 
»» Sirloin of .. 
Blackcock .. ar 


Ducks ee ee 
Fowl. e ee ee 
Goose ee oe 
Grouse ee oe 
Hare. 
Lamb, fore quarter of 
» Leg of os 
Mutton, nanneh of 
ry) BOF se 


” Shoulder of 
Partridg C@ ee ee 
Pheasant ee ee 
Pig, sucking oe 
Pigeons es ee 
Pork, L pigsty Of oe 

» Leg of.. ee 

oP Loin of ry) 

Veal, breast cf oe 

” Fillet of oe 

»» Lein of ee 

Wild duck ee oe 
Woodcock .. ee 
Rolls, beef ee oe 
Veal .e ee ee 


oe 
ee 
ee 
ee 
ee 
ee 
ee 
oe 
se 
oe 
ee 
oe 
ee 
oe 
ee 
ee 
oe 
ee 
ee 
ee 
oe 
oe 
ee 
ee 
se 
se 
ee 
ee 
oe 


ee 
ea 
ee 
ee 
ee 
ee 
ee 
se 
os 
@e 
ae 
ee 
oe 
@e 
ee 
ee 
ee 
oe 
ee 
oe 
ee 
ee 
ee 
ee 
ee 
ae 
oe 
ee 


Sad 


15 


391 
392 
393 
395 


379 


271 
272 
273 
240 
256 
176 
229 
386 
381 
453 
454 
449 
23 
450 
382 
383 
409 
408 
430 
470 


- 388 


385 


231 


316 

Roly -poly sae pudding ee No. 391 
Bound mould .. Ve is p. 26 
SAGE-AND-ONION STUFFING No. 101 
Salad-dressing .. < oe e- 109 
Lobster ee ee ee ee 50 
Summer ee ee oe ee 302 
Winter ee ee ee @s 8038 
Salmon, boiled ee oe ve ee 6) 
C utiets ee ee ee ee 62 
Pickled ee ee ee ee 63 
Balt cod .. ee oe ee ee 382 
S.ited hams ee ee eo e. 188 
Sandwiches, pastry .. oe e. 370 
Victoria... ia oe ee 436 
Sauce, apple... ee oe 75 
Arrowroot, for puddings -. 396 
Bread es << re ce 76 
Caper ve ee ee ee 77 
Eve .. én a sm «- 78 
Fennel ia we <a ee 79 
Leamington ee 103 
Lemon, for sweet puddings e- 397 
Lobster ee ee ae ee 80 
Melted butter a ae «. 81 
- made with milk.. 82 
Mint . ee oe ee 83 
Onion, “white cs os -. 86 
Oy ster is ee oe 84 
Parsiey and butter. oe oe 85 
Shrimp ee ee 87 
Sweet, P for puddings ee ee 396 
White oe oe ee 88 
5 (inexpensive) e- 90 
» made without meat es 89 
Wine, for puddings «. 399 
»» Or brandy, for puddings... 400 
Saucer-cake for tea .. os ee 471 
Sausages, fried .. os ee e- 200 
to inake ee oe ee ee 199 
Sauté fowl with peas .. ee ee 257 
Scales and weights... oe 1 19 
Scalloped oysters se eo. No 57 
Scrap-cakes ee oe ee . 472 
Sca-kale, boiled.. és ee - 804 
Seed-cake, a very good ee « 473 
Common .. ee ra 474 
Sheep's head, to dress. a ee ea 160 
Shrimp sauce... ee ee we 87 
Skate, crimped . o. 64 
slack’s improv ed aelf-acting taps p. 27 
Smelts, to bake . ia ea o. 685 
to fry us as oe o- 66 
Snow, apple ie a ae ee 410 
Cake .. ee 475 
Snow eges, or ceufs & la niége es 432 
Snowballs, apple a ee ee 325 
Ri ce .. ee ee ee ee 431 
Boda biscuits ee ee ee ee 462 
Boda cake es ee se se 476 
Sole or cod pie .. oe es oe. 67 
Soles, fried se ee ee es 68 
Soup, carrot oe ee we ee 7 
Cele 8 

General observations for making, 
. 83 
Good family we ee Ro. 9 


Soup, gravy se oe ee 
Hare 


Hodge-podge pe is 
Julienne .. ee ee 


Macaroni ee ee os 
Mock turtle. . oo ee 
Mullagatawny ee ee 
Ox-cheek oe ee ee 
Ox.-tail ee ee ee 
Pea (green) .. ea - 

re <jnexpensive) .. 

”s winter eer 
Potato a 


Potage printanier, or spring 


Rice ee ee ee 
Spring ee <a ee 
Tapioca ee oe oe 


No. 


Useful for benevolent purposes 


Vermicelli .. os 0 
White ae ee oe 
Spinach, to boil ee eo 
Sponge cake... e° ee 
Sprats .. ee ee 


Fried in batter ae ee 
Steak-tongs is ae oe 
Steamed potatoes . ae 
Stewed apples and custard .. 

Beef-steak .. 


3 and celery sauce .. 
* and oyster sauce .. 


Duck and peas .. ee 
»» and turnips.. ee 


Eels. e e@ ee 
Lamb, breast of .. oe 
Mushrooms... é* eo 
Normandy pippins ee 
Ox-cheek .. se oe 


Ox-tails e¢ eae a¢é 

Oysters ee ee oe 

Pears.. oe oe ee 

Spanish onions... 

Veal, knuckle of, and rice 
» With peas... «a 


Stewpan . ee ee 
Stock, browning for én oe 
Clar ify, to .. oe oe 
Cowheel for jellies oe 
Economical. . a oe 


General, for gravies 
Jelly, to make and clarify 


Medium ae is o° 

Rich strong se or) 

White ee aa ee 
Stock-pot.. oe 


Stone cream, or tous les mois 

Stuffing, sage-and-onion _.. 
Suet-chopper... oe ee 
Suet pudding... ee 
Sweet sauce for puddings 


TAPIOCA Sour .. ee 
Tart, apple, or pie oe ee 
» creamed .,. 


Cherry “oe 
Gurant and raspberry oe 
Gooseberry .. 7. @ 


247, 
ae 
ee 
oe 
ee 


Tert, rhubarb ee eo oe No. e834 
Tartict-pins =... ee ee p. 28 
Fea-cakes, totoast .. oe §«6ONo. 458 
Tin baking-dish.. ee oe p. 25 
Tipsy cake bis oe eo «=. No, 434 
an casy way of M&hKINg ee oo 435 
Toad-1-the-hole, beet... ee on 127 
Mutton me oe ee 177 
Toast, to make ciry és we 459 


to make hot buttered... ee 400 
Tongs, stcak ., “ ee p. 24 
Tonrue, boiled . ee §«6©No. 128 
Treacle pudding, “rolled we oe 803 
Trifle, Gooseberry oe ee ee 420 

Indian os a a oe 423 
Trive, to dress ., = vs ee 129 
Turbot, boiled ee ee ee ee vt 
Turbot-keitle .. ee ee p. 21 
Turkey, boiled .. és ee = No, 241 

Croquettes of wt “a oe 259 

Fricasseed .. ss as .. 290 

Hashed 

Ava ee ®¢e se oe abe 

Soup we we ee ee 26 
Turnip greens, to boil.. ee oe 30H 
Turnips, boiled .. se oe 2. 356 

Mashed ae ee se aes ANF 
Turnovers, truit.. ee ee oe 356 

% @ 
Usrerut Soup ror BENEVOLENT 
PURPOSES oe re ‘6 ca 27 
Utensils, kitchen ee ee Pp. 
Vea, i La Bourcroise .. No. 214 

and ham pie ee os oe 216 

Baked ae rae is Su BVP 

Breast of, roast .. oe Usd 

- stewed, and peas oe 205 
Cake .. sb és i »- 218 
Collops, Scotch er ae 219 

‘ » white .. oe 220 
Curried : J. 7 : 
Cutlets ee ee oe ee 235 


3 


ey 


Fillet of, method of warming — 
| 


a cold st ie 
Fillet of, roast =. 
Forceniwat fer ss 
Loin of, row t is 
| Minced - Se 





of 


+ anid mararcn 

i el eap gravy for... 
Moulded, mimecd.. 
Olive pie... as 
Patties, freed ‘ie 
Rageadt of, cold oo, 
R ssoles be ez 
Rolls 


Stcwed kiuchle at. and rice 
» Withpras, &e. 


Vegetable cultcr 


‘3 marrow, boited 


au strainer, wire 
Vermicelli soup.. “ 
Victoria sandwiches .. 


WaLworTs, PICKLED oe 
Werghts and scales .. 
White onion sauce bes 
W inte sauce i we 

(inexpensive) it 

made without mest 
White soup i - 


em eee 


Stock 

Whitme, boiled... oe 
browded a ae 
Fries P até 


Wild duck, roast £5 


Wine sauce for puddiugs 


or brandy ¥ 


Wiuter pea-soup (ycllow) 


Wire dish-cover aie 
» Vegetable-strainer 
Woodcock, roast we 


YVeast DUMPLINGS ae 
{ Yorsshire padding 


Wy 
feat 
a 


+o 
yo 
aA 





ee 


« © ¢ @ 
* 8 & @ 


No. 


?. 
No. 


iy 


223 
210 
169 
212 
274 
225 

08 
ou 
227 
228 
“ny 
205 
2351 
211 
213 


22h 


309 
22 
28 
436 


116 


p.i9 


Ne. 


+6 
48 
GO 
&9 
29 


399 
400 
20 


p.2 


Pp 
No. 


» 22 


376 


394 


TUDSON’S © 


SIXPENCE 
PER BOTTLE. 


Sold bie ¢, ee t 


MAGENTA MAROON PINK DLACK 
NIAUVE Burr GREEN LAVENDER 
VIOLET CERISE CLARET SATs 
PVC SCARLET Rupy CiREY 
PURPLE Cisi\th on 
CANARY 

TESTIMONIAL. a 


Sir,—Your ‘Simple Dyes for the Poople” only require a trial tot 
duly appreciited. Lohave used them for some lenget) or time and re- | 
commended them to mang friends, wo, with myself, f: i‘ : the mown 
wenmot the highest economy. avin been suceesstul with the omadles | 
articles, LT tried the larger, and now dve all at home—. a c Ui tetitis, | 
‘Table Covers, Joresses, &cee—with the mast satisfactory re ults | 

) 


Alarch 16, 1875. Ww. B.A, 


USE A BOTTLE CF LYE IN A PAILFUL OF BOILING WATER. 


The following Articls may be Dyed it a fer 
friste of  Poiling Vitter, oes. 


FEATHERS | COTTON IWORY 

| WORSEIDIAIR Woop DONE 

| LEATILER — HKMP HORN 

; WOOL i JUTE WHALEBONE | 
SILK | SEA WEET BASKET WORK | 


ARTIFICIAL FLOWERS. 
EVERLASTING FLOWERS Aanp GRASSES, WILZOW 
SHAVINGS, CROQUET BALLS. 


SEE THAT YOU GET JUDSONS DYES. 





THis 


ENGLISHWOMAN’S COOKERY BOOK. 


ARRANGEMENT AND ECONOMY OF THE 
KITCHEN. 


“Tne distribution of a kitchen,” says Count Rumford, the celebrated 
philosophor and physician, who wrate so learnedly on all subjects connected 
with domestic ecceomy and architecture, ‘must always depend so much ox 
local cireumstauces, that general rules can hardly be viven respecting it; the 
principles, however, on which this distribution ouyht in all cases to be made 
are simple and easy to be understood,” and, in his estimation, thoso resolve 
themselves into symmetry of proportion in the building and convenience 
to the cook, The requisites of a youd kitchen, however, demand something 
more special than is Mero pointed out. It must be rersembered that it is the 
great laboratory of every household, and that much of the ‘weal or woe,” 
as far as rerards bodily health, depends “upon the nature of the preparations 
eoncacted within its walls. A good kitchen, therefore, should be erected with 
a view to the following particulars:—1]. Convenicnee of distribution in its 
parts, with largeness of dimension. 2. Excellence of livht, beirht of ceiling, 
and good ventilation. 3. Easiness of accoss, without passing through the house. 
4, Snfficiently remote from the principal apartinents of the house, that the 
mombers, visitors, or guests of the family may not perceive the odour incident 
to covking, or hear the noise of culinary operations. 5. Plenty of fuel and 
water, which, with the scullery, pantry, and storeroom, should be so near it 
as to offer the smallest possitle trouble in reaching them. 


KITCHEN UTENSILS. 


We commences our list with this most important Lifcbon ntensil, as without 
a good set of WKIGIILS and SCALES it is not possible to insure success jn couking, 
Previseness in proportioning the various ingredients, in order that no one par- 
ticular flavour shall predominate, should be the 
cook’s aim. Werepeat, therofore, it is absolutuly 
necessary to havo scales, even if other utensils be 
dispensed with. The cook should bear in mind 
alwuys to put the we.yhts away im their respeetice 
places after she has used them, and to keep her 
sealer in thorough order. In weighing butter, lard, 
dripping, meat, suet, or anything that is of a greasy pature, the cook should 

G2 





WEIGHTR AND SOALES, 


D ARRANGEMENT AND ZOONOMY OF THE KITOHEN, 


place a piece of paper in the scale before putting in the butter, lard, or other 
substance to be weighed. By doing this she will save herself much labour, and 
will be enabled to keep the metal scale brighter. The price of a set of weights and 
scales, with weights from } oz. to 7 \bs., is £1. 


@poorrans of various kinds rank among the most important articles in the 
kitchen, for very little cooking can be dqpe without them. There are many 
kinds and varieties of saucepans, and we give illustrations of a few of those 
that are generally found to be the most useful. 


This utensil is a kind of stock-pot, made of iron, and the Hd of which fits 
slosely into a groove at the top of the DIGESTER. No steam escapes, therefore, 
by the lid, and it is only through the valve at the top of 
the cover that the superfluous steam passes off. It is a very 
valuable utensil, inasmuch as by using it, a larger quantity 
4 of wholesome and nourishing food may be obtained at 
Mf much cheaper rates than has been hitherto possible, This 
N utensil, when in use, should not be placed over a fierce 
fire, as that would injure the quality of the preparation ; 
for whatever is cooked, must be done by a slow and gra- 
dual process, the liquid being just kept at the simmering 
point. These digesters are made in all sizes, and may be 
obtained to hold from 8 quarts to 10 gallons. The smaller 
kinds are very useful for making gravies in. The price of a digester capable 
of holding 2 gallons is 5s. 9d. 


THE STOOK-POT, as its name implies, is used in the preparation of stock, 
which forms the foundation of soups, gravies, &. Stock is made of meat, 
bones, vegetables, spices, &c., ard should always be pre- 
pared the day before it is wanted. A good cook should 
never be without stock: therefore she should make it her 
first business every morning to put the stock-pot on the 
stove, and bear in mind ever to ailow the preparation to 
remain in the vessel all night. Stock-pots are made in iron 
and copper. The price of the former, holding 14 galloa, 
— ~ fs 183. 6d. 


In large families this utensil comes into almost daily requisition. It is 
used for boiling large joints, hams, pud. 
dings, &e., and is made of iron. The 
price of a good-sized oval BOILING-Po?T hold- 
ing 44 gallons is 18s. 

A strewraN differs from a saucepan in 
having atraight sides, and a flat lid with a 
handle. ‘This kind of stewpan is much in 
vogue, it being convenient for many pur- 

os poses, One great advantage is, that the 
ibs aasiy se aay theese Wall ct Stllicd Gaceas af cee Gs tae 





MILUBGLAMs 








| 


- “Mowerg. Slack tind very mach liked. By using 
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which, with the common saucepans, cannot sometimes be avoided. In 
French * kitchens, this shaped stewpan is * 3 

always used. The lid is of bright metal, 
which forms a nice addition to the kitchen 
mantelpiece, or the pot-board under the 
dresser. These stewpans are made in all 
sizes, and cost from 43. 10d. each. 





STEWPAN, 

This SAUCEPAN is, on a small scale, what the dainemarie is un a large scale, 
The smaller saucepan fitting into she larger one 
in lined with enamel, which is nice tor boiling cus- 
tards, milk, or any preparation that is liable to easily 
burn or catch. When in use, the lower saucepan is 
half filled with water. In warming up good gravies, 
or any dish that wants much nicety and care, these 
eaucepans will be found very useful. The price of DOUBLE SAUCEPAN. 
a medium-sized utensil of this description is 3s. Od. 


Messrs. R. & J. Slack have, by the invention of this new potato-steamer, 
enabled cooks to send to table the potatoes, dry, 
hot, anf mealy, a redlt which is not always ob- _ 
tained in the ordinary way. The arrangementis “S 
very simple, and easily understood. By drawing 
out a handle when the potatoes are cooked, the 
steam is allowed to escape from an aperture in the 
side, and the heat from the boiling water below 
couverts the STEAMER into adry hot closet, so com- 
pletely evaporating the moisture remaining in ™?S°VRD POTATO-ETRAMZR, 
them. One of these useful and necessary utensile may be obtained for 
6s. 6d. 


THE TURBOT-KETTLE is arranged to suit 
the shape of the fish from which it takes its 
name, It is shallow, very broad, and is 
fitted inside with a drainer the samo as 
other fish-kettles, The price of a turbot- 
kettle is £1. TURBOI-KBTTLE, 

Thie KETTLE is also fitted with a drainer inside, which is pulled up when 
the fish is sufficiently cooked. The drainer is 
then laid across the kettle, and the fish lifted 
on to the dish with the slice, which is shown 
in the ilustratién, Whilst we are talking of 
Biah-kettles we must not omit to mention the 

e contrivance for frying fish which 














ote of these @ryars, an inexperienced cook is | 9&0N EETTHLY Ann | 
mush more likely to insure sucoces, and send a dish of fried fish properly 


p ARRANGEMENT AND ECONOMY OF THE 


to table, It is in shape not unlike a preserving-pan, fitted with a clossly -made 
wire drainer, and in this the fish is placed and popped into the boiling fat. 
As in frying fish it is necessary to have a large body of fat, the depth of this 
kettle gives it a considerable superiority over the ordinary frying-pan. There 
is, besides, very little danger of the fish breaking, for, being lifted up on the 
drainer when done, it is easily dished. Cooked in this manner the fist dss 
not require turning, as the fat quite covers it, and of course browns it on both 
sides at once. .The greasy moisture, too, is more effectually got rid of. The 
price of the kettle for bofling fish is 7s. 6d. ; for frying fish, 12s. 6d. and 15s. 6c. 


This is a WIRE frame made to fit in- 
side a pan, in which parsley or other 
vegetables are fried in oil, The price 

is 2s, 6d. and 3s. 6d. 


: The action of this familiar piece of 
WIRE VEGETABLE-STRAINES. kitchen  furnie 





ture is so well known, and, if not, is so well shown 
in our illustration, that very little explanation is 
needed. When the joint is hooked on, the Jack 
requires winding up, which operation must be re- 
peated once or twice during the time the meat is 
cooking. The price of a bottle-jack and wheel com- 
plete is Oe. 6d. 


When the meat is B FnAatine, this SCREEN is placed 

: in front of the 
fire, to condense 
the heat as 
touch as possi- 
ble. It is made 
of wood, lined 
with tin, and is 
“fitted with a 





shelf which acts 
= , ; as a warmer for 
MEAT-SOREEN, the plates and 
— A meat-screen may be purchased for £2, 12s, BOrrin-sicx awp wun 
WITH JOINT SUSPENDED, 


The ‘preparation, of meat and potatoes made in this 
PABTY PAN is extremely savoury and delicious. The meat 
», placed at the bottom of the pan, with seasoning, butter, 
* end @ little water, and the perforated plate, with its 
_‘valve-pipe screwed on, in laid over the meat. Some 
wmsshed potatoes, mixed with milk, are next arranged of 
the perforated plate, filling up the whole gyace to, the top 
worsr0-tasty tax. of the tube, and finishing the surface in en oxnamental, 
tanner, If carefully biked, the potatoes will be covered with a delicate 
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brown ofust, retaining all the savoury steam arising from the meat, The 
price of a Potato-pasty Pan is 4s. 6d. We may here inform our readers thit 
either fresh or cooked meat may be dressed in the above manner ; and, in the 
latter case, the pan will be found of great advantage, as it adds another dish 
to the list of ‘‘ Cold Afeat Cookery.” 


THE DRIPPING-PAN is the receptacle for the droppings of fat and gravy 
that fall from the roast meat, The pan is arranged with a well in the centre, . 
oovered with a lid; round this well is a 
series of small holes, which allow the dripping» 
to pass into the well free from cinders or 
ashes. When the meat is required to be 
basted, the lid of the well is lifted up, the 
dripping is free from impurities, and the . 
surface of the joint is moistened to prevent 
it from scorching. The basting-ladle is half 
covered over at the top with a piece of metal, perforated with small holes, so 
that, should a small piece of cinder get into the ladle, it will lodge there, and 
nat fal, on the meat.. The dripping-pans are 8s. 6d., and the basting-ladies 
1s, td. each, 


THs KNIFE is made very pointed at theend, 
and for cooking purposes is generally pro- 
forred to the short round-bladed knife. They coox's KNIFE. 
are 4s. 6d, each. 2. ue 


A MEaT-saW is used for sawing bones in places where a chopper is not 
available. For instance, this utensil would 
come into requisition where a knuckle of 


Wis 
ham is required to be severed from the [ uehiate Wy}. 
thick end, The meat would first be cut uae ee 


all round down to the bone with a sharp MBAT-SAW. 
knife, and the bone would then be sawn through. Price 8s. 9d. 


THis GRIDIRON is arranged with fluted bars lined with enamel, The gravy 
that flows from the meat runs into the 53 

fated bars, and from thence intoa O\ i # 2 
small receptacle in the middle of the Aa. WZ, 
handle, so preserving a nice quantity [ass=e 

of gravy. As the part on which the W“//i 
meat resta turns round, the necessity YW 

of frequently moving the meat is al 
obviated. 8s. Sd. is the price of a REVOLVIQG GRIDIRON. 
revolving gridiron, | 


Ordinary Gummons are made fx all sizes, andere ¢& 
used for d@rofling purposes. The price‘ of aii ‘ordinary: « r 
Sized gridiron, like the one illustrated, is la. 6d. 





DEIPPING-FAN AND LADLE. 
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FRYING-FaNs are mado both in iron and copper, the former, perhapa, being 
gP the most generally 
used. Omelet- pans 
are very shallow, 
with slanting sides, cai 
FRYING-PAN. convenient for turn. OMELET-PAN, 

’ ing pancakes, omelets, &. Iron frying-pans cost from le each; copper 
omelet-pans, 5s. 6d. each, 


To prevent the juices of the steak from being lost by pricking the 


meat with a fork, in turning it about on 

eS the gridiron STHAK-TONGS are brought inte 
requisition for handling the steaks during 

aTHAX-TONGS. the grilling process. By making use of 


those, the gravy is kept in the meat. Price 2s. Od. each pair. 


Used for choppiag and disjointing bones. In cases where a little gravy 
is to be made for a hash, the bones of 





a few places to get as much goodness 


out of them as =— The pe is 
MBEAT-CHOYPER, 98. bd. 





A tool like this is convenient for chopping suet, and any ingredient that 
requires to be finely minced, Being made with a firm 
wooden handle, the hand does not get so fatigued as by 
using an ordinary knife, and the business of mincing 
is accomplished in a much shorter time. These utensils 

sunr-cnorrex, should be kept nice and sharp, and should be ground 

O% MINCING-EMIFA. oocasionally. Price ls. 6d. each. 


= Jame, jellies, marmalades, and preserves, are 
SY? made in these utensils, which should be kept 
scrupulously clean, and well ex- 
amined before being used. Avery { | 
ESE. “hice copper PRESERVING-PAN may a 
CoPPAn PREsuRVING-raw. be purchased for 15s. , 
Wicely-grated bread crumbs rank as one of the most important 
ingredients in many puddings, seasonings, stuffings, forcemeats, &o., 
and add much to the appearance of nicely-fried fish. For the Bii 
putpose of —— the bread smoothly and evenly, the BREAD- {2 
Lo GkaTER is used, which is perforated on both } (jin! 
aac §=Gides with holes, Price ls, each. 


This useful article comes into daily requi- 
“sition. It is a round tin basin with handles, 
perforated at the bottom and round the sides with 












| oonamuaa, smell holes, It is used for straining vegetables, these - 


tin fd ccs he con ped 


6 


the joint should always be chopped in © 
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main for a minute or two until all the water is drained from them, when 
they are dished, Price 4s. each. 


PESTLES and MORTARS are made in iron, 
brass, marble, aud Wedgewood ware. The 
two latter kinds are decidedly to be pre. 
ferred, as they can be so easily kept clean, 
This utensil is used for pounding sugar, 
spices, and other ingredients required in 
many preparations of the culinary art. Price 
in iron, 8s. Od.; marble, 14s. 6d. 


Many housewives prefer this kind of pisH PESTLE AND MoRTan. 
to an earthenware one for family pies 
— sm, and puddings, It ; 

= is made of tin, 

Vegetables are 
cut out in fanciful 
shapes, by means 
of these little currERs. Stewed steaks, and such- as 
like dishes, where th® vegetables form an important YEGRTABLE-ourrER. 
addition, are much improved in appearance by having them aa 
The price of a box of vegetable-cutters 
is 8¢. 


For shredding cucumbers into the thin- 
nest possible slices, this little machine 
is used, It is made of wood, with a steel 
knife running eecross the centre. Price\°® 
8s. 6d, each. After the cucumber is 
pared and levelled, it should be held 
upright, and worked backwards and for 
wards on the knife, bearing sufficiently 
hard to make an impression on the 
cucumber, 


This is so familiar a piece of kitchen fur- 
niture, that very little description will be 
required of it. The best kinds of pasteboards 
are made in boxwood, and require to he very 
nicely kept. They should not hang in a 
damp place, as then they are liable to get 
mildewed, which will very seldom scrub 
out. The prices of pasteboards vary, a0- 
Gerding to their sise, one suitable for ordi- 
nary purposes, costing 8s. 6d., including 
Tolling-pin.s 








TIW BAKING-Drexz. 


















PASTEBOAED LING-PEN. 
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, Used for trimming and cutting 

? pastry. The littl whevl at the 
“end is made to revolve, and is use 
ful for marking pastry which has 
to be divided after it js baked. 
Price 1s. 


The trimmings of pastry rolled ont, laid in 
ane a tartlet-pan, and baked, form the foundation 
meeinde Of open tarts. They are better baked without 
~@ the jam, this being laid on after the crust is 
pies cold, and ornamented with pastry, leaves, flowers, 
TARTLET-PANS, &c. Price 1s. 3d. 
PattY-rans are made of tin, and used for cheesecakes, little tarts, mince- 
yar», Pies, &c. Some are fluted and some plain, 
erga” ond they are manufactured in all sizes and. 
; as of different shapes, both oval and round. 
PATTY-PANS. The price of a dozen patty-pans is ls, 6d. 











This shaped MOULD is now very much used for jeliies and blanc‘inanges ; 
it is open in the 
cerire, and when 
the jelly is dished, 
a whipped cream 
is piled high in the @= 
middle. The mix- 
cane ture of the cream 

OPEN MOULD. and jelly is very =a 
pretty, and makes a very nice and effective supper 
dish. The other mould is of the ordinary shape. 
The price of the open mould is 4s. 6d. ; the round BOUND MOULD. 
ditto, 3. ~ 

This MIELE can be regulated to grind exther fine or 
coarse pepper. < =f 

This is an article belong: ri in lie a 
eae eApantireagy ff a aE 
and is intended for covering fi eH an gle 
over meat, -pastry, ke, to mt 
protect it from flies and dust,  Y#™% Biau-covas, 

ares | 1t is a most necessary addition to the larder, espe 
clalty in summer time. Price, for one 10 inches long, 1s. 3d, 

as ee This is made-of wicker outaide, lined with 
Rie tin, ‘und is a very clean and uveat-looking _, 
KNIFE-BaskET. It is very easily washed and 
kept in proper order, which is ngt always the 
oo caso with the wooden boxes, Price be. 6d. ; 
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Japanged tin is the metal of which these canisters are composed. The 
flavour of the tea and the ayoma of the cotiee 
are much preserved by keeping them in TIN 
CANISTERS, like those illustrated. 


In cold weather such joints as venison, a haunch, 
saddle, or leg of mutton, should always be served 
on & HOT-WATER DISH, as they are so liable to chill. 
This dish is arranged with a double bottom, which 
is fied with very hot water just before the joint 
is sent to table, so keeping that and the gravy deliciously hot. Although 
an article of this description 
can scarcely be ranked as a 
kitchen utensil, still the utility 
of it is so obvious, that we Sam 
have thought it would not be “3 
out of place to insert an illus- paresis 
tration of a dish which it 15 so MOT-WATRE DISH. 
desirable to possess, and whton no properly-furnished house should be with- 
out. ive, for a dish measuring 16 inches, Britannia metal, £2. 5s. © 





COFFER AND TEA CANISTERS, 






PS cme sycamore 


Slack’s PATENT Ca8K-STAND differs fror@ tnose usually 
made, inasmuch as a little wheel does duty, instead 
of a handle, for raising and lowering a cask. This 
stand is the most perfect we have seen, its action 
being very simple and easy to understand. Wher “3 
@ cask is to be tilted, the wheel has merely to be et 
turned so many notches, as may be required to | 
raise the cask to a sufficient height. Price lls. 6d. aie 
: gach. OASK-sTAND. 


These BEER-TaPs are fitted with a steel protector in front, to receive 


me ! 


the blows of the mallet m 
tapping a cask, The pro. 
tector may be unscrewed 
to clean the siphon tube 
when it is in the cask, 
Another improvement con- 
sists in the self - acting 
tube being brought down 
close to the mouth of the 
jug, glase, or vessel into 
which the beer is drawn. — 
Directions for keeping the 


ds. 2d, each, BLACKS IMPROVED SULE-ACTING TAPS, 
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A word as to the kitchen range will be in placa. On this most im- 
portant kitchen fixture depends much of the success or failure of ‘the cook's 
performances. To those who would have a nicely-cooked dinner every day, 
we heartily recommend the closed stoves, commonly known as “‘ Leamington” 
ranges. By making use of one of these, much trouble and labour are saved. 
Their advantages, indeed, are so great, that an inexperienced cook would 
scarcely fail to serve up @ passable dinner if she had a “ Leamington” at her 
disposal ; whilst the same person, with an open range, would have acquitted 
herself in a wretched manner. We will briefly state the advantages these 
ranges possess over the open stoves, and we have not the least doubt but that 
our readers will agree with us in acknowledging their superiority, particularly 
for those persons who are not too well acquainted with the culinary art. 

Firms advantage.— There ts no fear of having any dish smoked sent to 
table. The range being made with a hot-plate all along the top, and the fire 
not being exposed, the possibility of having any concoction spoiled by its being 
smoked is quite precluded. On the other hand, when open stoves are in use, 
and are managed by rather unskilful hands, it is not too much to say that a 
smoked dish is almost as frequently the rule as the exception. 

Second advantage.—Many saucepans and vessels may be kept boiling at 
one time and at the proper point. Moreover these vesfels are neith& soiled 
nor injured. Onan open stove, however, the proper degree of ebullition can 
scarcely be sustained where there are fnany saucepans to attend to, Frequently 
the liquid is either boiling and bubbling ot a galloping rate, or is barely warm. 
Now the gentle simmering can be nicely kept upon any part of the Leamington 
range, when supplied with fuel for cooking a dinner. On a 4-foot range, 
12 saucepans can be easily placed. 

Third advantage.—Saucepans, boiling-pots, frying-pans, &o., last double 
the time when used on a hot-plate, and may be kept as clean outside as inside, 
there being no acoumulation of soot and black. This is an immense saving of 
labour to the cook and of money to the mistress. 

Fourth advantage.—-After the cooking is done, the fire may be kept up 
with any cinders or small coal Which could not possibly be burnt in any other 
renge. By keeping the dampers nearly closed, a fire once made up will last 
for hours, 

Fifth advantage. — Much breaking of crockery is avoided in warming 
plates and dishes that are to be used at dinner. There is a rack fixed above 
tue range for this purpose, and this being quite out of the way, does not 
interfere with the cook when she is attending to the dinner. 

fiixth advantage.—The hot plate is well calculated for an ironing-stove 
when not in use for cooking purposes. We need scarcely say the process is 
delightfally clean ; the irons, after being heated, merely requiring 4 rub with 
a duster. Many of ovr readers know what it is to iron with irons that have 
been heated at an open fira What rubbing on sand-paper, in sand, &o. &e., 
to nuke the irons at all fit for use. So in this instance, again, we fairly award 
the palm te our favourite closed stove, , 

Tt would not be diffioult to coutinue the enumeration of the terits end 
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virtues of the “ Leamington ;” but our readers will plainly see, from the two 
illustrations, the construction of the ranges of which we have just been speak- 
ing, and which we warmly recommend to all who are fitting or furnishing 
kitchens. 

Besides, the range has a perfectly ventilated and spacious wrought-iron 
roaster, with movable shelves, draw-out stand, double dripping-pan, and 
meat-stand. The roaster can be converted into an oven by closing the valves, 
when bread and pastry can be baked in it in a superior manner. It also has a 
large iron boiler, with brass tap and steam-pipe, round and square gridirons 
for chops and steaks, ash-pan, open fire for roasting, and a set of ornamental 
coverings with plate-warmer attached. It took a first-class prize and medal in 
the Great Exhibition of 1851, and was also exhibited, with improvements, 
at the Dublin Exhibition of 1858, and the International Exhibition of 1862, 
Our illustration represents a kitchener adapted for large families. It has 
on the one side a roomy ventilated oven, and on the other the fire and roaster. 
The hot-plate is over all, and there is a back boiler, made of wrought iron, 
with brass tap and steam-pipe. Smaller ranges are made with but one oven; 
in other respects they possess the same advantages of construction as the 
larger size. Either may be had at varying prices, according to size, from 
£5. 15s. fp to £28. 10% They are supplied by Messrs. RicHaRD & JouN 
Siack, 836, Strand, Londom 





LEAMINGTON BANGD, WITH EWO OVENS, SOILRR, AND WLATE-BAOK, 


* The following list, supplied by Messrs. Richard & John Slack, 336, Strand, 
will show the articles required for the kitchen of « family in the midils 
Cian Of life, lthoiigh it dood sot contain all the things thet may be deemed 
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| peceasary for sume , familion, and may re more than are required for 
others. As Messrs, Slack themselves, however, publish a ‘usefiil illustrated 
catalogae, which may be had at their establishment gratis, and which it will be 
foind advantageous to consult by those about to furnish, it wi cata the 


necessity of our enlarging that which we give :— 


8. da. Be d. 

Taa-kettle. 00ceeven ces sagnegcod secuneeeeset 6 6 2 Fish-kettlea Seoresenenesvocdsacencetcoe see 10 0 

1 Tonsting-fork sgiedekesaeeescasassaeeoeta. 1k 0 1 Flour-boxr cevoescepncovecacncncsoroescssoos 2 
P| Bread-grater euceesccccesensveccoeeoeue 1 0 8 Flat-i TPOTIB .ccanvensedscesvegoonvesvevesaaze 3 6 
1 Puir of Brass Candlesticks .....00. $3 6 2 Frying-pans. becsesevcccncscerseneccssercs @ 8 
: ent and Tray Baovensecccceoneegsed 8 6 1 Gridiron SORTER EEDREE DORE OCERODOEESSREREE 2 0 
poon ne 228466 FOL CHSEHECOSOCFOZACOEOEESEE SEE 1 6 : Mustard-pot. Seeasetac eae: eaecesoeeeae 1 0 

é Boras SSC CORESTESH ONAL TOSSEROe EOE 2 6 Her.... SH CRSESHOOHLEH EHS HHSHETESEOCE 0 8 
1 Oundle-box oscee snvscocecsvegesecaccacess 1 4 Pepper-box copenesevesecescsavenccecercee OF 6 
6 Knives and Fork KD céacessptsssvetenscsé O° 8 3 Je moulds ccrccsescsccscossescscorcce 8 O 
3 Bets of Skewets . eesedssevenseaesssonces 1 0 1 Plate-basket... SSCOROSIORSREOCEEPEAREEOHERDE ) 6 
1 Meat-cho a coecvocensonsvsesscouceee 1 @ 1 Cheese-toaster.. Sicsdseveusacsebsepeestea: 2 10 
1 Cho ping- oard SOPCORGSOPREEeEDeLOgRSeR 2 3 1 Coal-shovel COSSSH HEH EHECHATRGE DEE *OHOAHEEE 2 6 
i Cin er-sifter SOCCOTERERAESOSE OHEOOEEOEEEE I 8 1 Flour-tub . acosse eheaoeseoeons 2 0 
J Coffee-pot..... dddiatestaouecb badskteasiee. OO 1 Pasteboard and ames secon 3 8 
M1 Colander ..cccssecseccees etsecsescsesecces 2 6 | 1 Coarse Gravy-strainer ........ socme 1 8 
8 Block-tin perocre seocccascencscccse & 8 | 1 Fine ditto ...csesesccececes shescnnnnea isso SO 
& Iron Sancepans ......ccrcsscccccseeece 12 O | 1 Hair Sieve .....cccsccsccessonpeessscenes 1 6 
1 Ditto and Steamer.......... cccssseonee 6 6 | Weights = Seales . wosdonkage devaseceses 100 
1 Large Boiling-pos seccorsccsceccorecces 10 0 uf — ceerccccseeccesscccncccscccseionscorces LOO 
4 Trou Stewpans.... POISED GE ORHODES DOOR OEOS 8 9 Pans . CECHDEHE STE HEEHSGoR rarer eeHeoED 6 
; var pee eeososngaces Cong oecaedPesaegectcasect 1 0 Ta tet ditto dpa bescesseee ebbtdddah * shtchde l 3 
and Hgg-eli OG .enccccoccvesssvcceea 1 Q fre Set... desuedaaveevds 8 13 7 


Those who are not; cae ofga Leamington range will require, beyond 


those utensils enumerated above,— 
8. & 3. a. 


A Dripping- an and Stand...... ive -O 6 A Wood Meat-screen cesvoccescevsesone GO 0 
A Bot ttle-juc VOSCCEL OS Be CRdESETER COOL ES ERE 9 6 1 Pair of Bellows SeeSeeeeecesqnnsoegeaoga 3 Q 
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TO COOKS AND KITCHEN-MAIDS. 


1. Cleandiness is the most essential imaredient nm the art of cooking ; a dirty 
iitchen being a disgrace both te, mistress and matd. 

2. Be clean in your person, Ce" acca attention to the hands, which 
should always be clean, 

3. Do not go about slipshod, Prowide yourself with good well. fitting boots, 
You will find them les fatiguing ta.a warm kitchen than loose untidy slippers, 

4. Provide yourself with at least a dosen good-sized serviceable cooking-aprons, 
made with bibs, These will save your gowns, and keep you neat and clean 
Hawe them made large enough rownud a0 as fo nearly meet behind. 

5. When you are in the midst af cooking operations, dress sultably. In the 
iitchen, for instance, the modern orinoline ts absurd, dangerous, out of place, 
aud extravagant. Vt is extravagant, becawnse the dress is, through being brought 
nearer the.fine, verys liable to get scorched, amd. when, once scorched, soon rots, 
and wears into holes, We aay this in the kindest possible manner ; for we do ,, 
pot Objet We servants wearing a moderate amount of. crineline, or following: 
thelr Poticien im faalian, ot proper, Sines ond we proper place. wean ome 
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| cooks would stuily their o own pockets ond convenience, and obtain the good-weii 
: and approbation of their Sree) Cnn Pe ae eee eee 
| brances ism their Aitchens. 

6. Nener waste or throw away anything that an Weltrned eases In 
' warm weather, any gravies or soups tut are left from the preceding day should 

be just boiled up, and poured into cleun pans. This is particularly necessary 
where vegetables have been added to thé preparation, as tt then $0 soon turns 
sour, dn cooler weather, every other day will be aften enough to warm up 
these things, 

7. Lvery morning, visit your larder, change dishes and plates when necessary, 
empty and wipe out the bread-pon, and have all in neatness by the time your 
mistress comes down to ordey the dinner. Twice a week the larder should be 
scrubbed out. | 

8. Lf you have @ spare bitohen cupboard, Leen your baked pastry in tt: il 
preserves it crisp, and prevents it from becoming wet and basa which i 4 
liable to do in the larder. 

9. In cooking, clear as you go; that is to say, do not allowa host of basins, 
plates, spoons, and other utensils, to accumulate on the dressers and tables whilst 
you are engaged im preparing the dinner. By a litile management and 
forethought, much confusion mag be saved in this way. It ts as easy to pot a 
thing in &s place when @t is done with, as it is to keep continually moving it, to 
find room for fresh requisites. For instance, after making a pudding, the 
Rour-tub, pasteboard, and rolling-pin, sh®uld be put away, and any basins, 
spoons, dic., taken to the scullery, neatly packed up near the sink, to be 
washed when the proper time arrives. Neatness, order, and method should 
be observed. 

10. Never let your stock of spices, salt, seasonings, herbs, dc., dwindle down 
80 low, that, some day in the midst of preparing a large dane, you find 
yourself minus @ very important ingredient, thereby causing much confusion 
and annoyance. Think of all you require, and acquaint your mistress in the 
morning, when she ts with you, 80 that she can give out any necessary stores. 

lL. Tf you live in the country, have your vegetables gathered from the garden 
at an early hour, so that there vs ample time to make your search for caterpillars, 
de. These disagreeable additions need never make their appearance on tadle in 
caulifiowers or cabbages, tf the vegetable im ite rasw state is allowed to soak in 
salt and water for ax hour or ao. Of course, if the vegetables are not brought 
tn till-the last moment, ite precaution cannot Le taken. 

12, Be very particular én cleansing all vegetables free from grit. Nothing i 
90 unpleasant, aud nothing so easily avoided, af but common care be exercised. 

18. When you have dene peeling onions, wash the knife at once, and put t 
away to be cleaned, and do not use tt for anything else wntil & has been cleaned, 
Nothing is nastier-or more indicative of @ sloveniyand untidy cook, than to use 
an oniony knife én the preperation of any dish ae Oates ees 
Wa tenyrdcable surprise. ' 
™ 14° After you have washed your samcspans, fisl-tnitle, yee stand them efore 
fhe fit's for a few minutes, to get thoroughly dry inside, before putting ‘them away, 
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TO COOKS AND EITCHEN-MAIDA, 


‘Phey should then be kept in a dry place, in order that they may escape ‘the 
deteriorating influence of rust, and thereby be quickly destroyed, ever leave 
sancepans dirty from one day's use to be cleaned the next; tt ts slovenly and 
untidy. 

16. Hmpty soups or gravies into a basin as soon as they are dons; never allow 
them to remarn all night un the stock-pot. 

16, In copper utensils, if the tin has worn off, have tt imniediately replaced. 

15. Pudding-cloths and jelly-bags should have your immediate attention after 
beng used; the former should be well washed, scalded, and hung up to dry. 
Let them be perfectly atred before being folded up and put in the drawer, or 
they will have a disagreeable emell when next wanted. 

18 After washing up your dishes, wash your dish-tubs with a Uittle. soap and 
water and soda, and scrub them often. Wring the dishcloth, after washing this 
also, and wipe the tubs out, Stand them up to dry afler this operation. The 
sink-brush and sink must not be neglected. Do not throw anything but water 
down the sink, as the pipe is liable to get choked, thoreby causing expense and 
annoyance to your mistress. 

19. Do xot be afrarvd of hot water tn washing up dishes and dirty cooking 
utensils, As these are essentially greasy, lukewarm water cannot possibly have 
the effect of cleansing them effectually. Do not be chary also of chanQing and 
tonewing the water occasionally, ao will thus save yourself much time and 
labour in the long run. 

20. Clean your coppers with faepeaiia and fine brick-dust, rubbed on with 
fannel, and polish them with a leather and a little dry brick-dust. 

21, Clean your tins with soap and whitening, rubbed on with a flannel, wipe 
them with a clean dry soft cloth, and polish with a dry leather and powdered 
whitening. Mind that neither the cloth nor leather ts greasy. 

22, Do not scrub the inside of your frying-pans, as, after this operation, any 
preparation fried ts liable to catch or burn to the pan. If the pan has become 
black inside, rub et with a hard crust of bread, and wash in hot water, mixed 
with a little soda. 

23. Punctuality is an indispensable quality in @ cook; therefore, if the 
litchen be not provided with a clock, beg your mistress to purchase one. There 
can then be no excuse for dinner being half an hour behind time. 

24. If you havea large dinner to prepare, much muy be got ready the day 
before, and many dishes are a great deal better for being thus made carly. To 
poups and gravies, this remark « particularly applicable, Ask your mistress 
for the bill of fare tha day before, and ses immediately what you can commence 
pon. : 

_ So all thuse directions the Cook should pay great attention ; nor should they, 

by any means, be neglected by the Mistress of the Household, who ought te, 
remanber that cleanliness in the kitchen gious health and happinen to home, 
ahélet economy wili immeasurably aesist in. preserving Gem. , 


RECIPES. 


[2¥ wild be seen, dy reference to the following Recipes, that an entirely original and 
most intelligible system hae been pursued in explaining the preparation of euch dish. We 
would reeommend the young housekeeper, cook, or whoever may be engaged in the important 
task of “ getting ready” the dinner, or other meal, to practically follow precisely the 
order in which each recipe is given. Thus, let them first place on their table all the 
Inarupiants necessary; then the modus operandi, or mopE ef preparation, will be 
easily managed, . By a careful reading, too, of the recipes, there will not be the elightest 
difficulty in arranging a repast for any number of persons, and an accurate notion will be 
gained of the Timn the cooking of each dish will occupy, of the periods at which it ts 
BReasonaBen, as also of ite Avuzaan Cost, 

Speaking specially of the Recipes for Soups, st may be added, that by the employment 
of the Bust, Nuprum, or Common Sroox, the quality of the Soups and their cost may 
be @ proportionatels smov edited or lessened.) 
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GENERAL DIRECTIONS FOR MAKING SOUPS. 


Laan, JUIcy Beer, Murton, aNp VEAL, form the basis of all good soups; 
therefore it is advisable to procure those pieces which afford the richest 
succulence, and such as are fresh-killed. Stale meat renders soups bad, and 
fat is aot well adapted for making them. The principal art in composing 
good rich soup is so to proportion the several ingredienta that the favour 
of one shall not predominate over another, and that all the articles af which 
it is. composed shall form an agrocable whole. Care must be taken that the 
roots and herbs are perfectly well cleaned, and that the water is proportioned 
to the quantity af meat and other ingredients, allowing a quart of water to a 
pound of meat for soups, and balf that quantity for gravies. In making soups 
or gravies, gentle stewing or eimmering is absolutely necessary. It may be 
remarked, moreover, that a really good soup can never be made but ina 
well-closed vessel, although, pernaps, greater wholosomeness is obtained by 
@n pecasional exposure to the air. Soups will, in general, take from four te 
ix ‘hours doing, and are such better prepared the day defore they are 
wanted, When the soup. is cold, the fat may be enaily and completely 
nemoved;. aad in pouring it off, care must be taken not to disturb the 
Seti}ings at the bottom of the vessel, which are so fine that they will secape 
trvngh.a sive, A very fine hair sieve or cloth is the best straioer, and if 
‘Watigioup ‘B.vtesined, while 14 ts ‘hoty. lot She-tanais ofr tloth be prévioniiy 


s SOURS. 

soaked in cold water. Clear soups must be perfectly transparent, ard 
thidkened soups about the consistency of cream. To, obtain a reilly clear. 
and transparent soup, it is requisite to continue skimming the liquor until 
there is not a particle of skum remaining, this being commenced immediately 
after the water is added to the meat. To thicken and give body to soupa 
and gravies, potato-mucilage, arrowroot, bread-raspings, isinglass, flour and 
butter, barley, rice, or oatmeal, are used. A piece of boiled beef pounded 
toa pulp, with a bit of butter and flour, and rubbed through a aleve, and 
gtadually incorporated with the soup, will be found an excellent addition. 
When soups and gravicos are kept from day to day in hot weather, they 
should be warmed up every day, put into fresh-scalded pans or tureeng, 
and placed in a cool larder, In temperate weather, every other day may be 
sufficient, Stock made from meat only, keeps good longer than that boiled 
with vegetables, the latter being liable to turn the mixture sour, partieu- 
larly in very warm weather. 


~ 





STOCKS FOR ALL KINDS OF SOUPS. 


1—RICH STRONG STOCK. | 


INGREDIENTA,—8 Us. of shin of beef, B lbs. of Enuck® of veal, 218. of good 
lean ham, any poultry trunmengs, 2 oz. of butter, 8 onions, 3 carrots, 2 tur 
nips (the latter should be omitted in summer, lest they ferment), 1 head of celery, 
a few chopped mushrooms when obtainable, 1 tomato, a bunch of savoury herbs, 
not forgetting parsley ; 14 03. of salt, 3 lumps of sugar, 12 white peppercorns, 
6 cloves, 8 small blades of mace, 4 quarts of water. 

SMode.—Melt the butter in a delicately clean stewpan, and put in the ham 
satin thin broad slices, carefully trimming off all its rusty fat; cub up the 
beef and veal in pieces about 3 inches square, and lay them on the ham ; set 
tt on the stove, and stir frequently. When the meat is equally browned, 
put in the beef and veal bones, the poultry trimmings, and ‘pour in ‘the cold 
water. Skim well, and occasionallg add a little cold water, to stop its boiling, 
antil 1b becomes quite clear ; then put in all the other ingredients, and simmer 
very slowly for 5 hours, Do not let it come to a brisk boil, so that thé stock 
be not wasted, and its colour preserved. Strain through a very fihe hair. 
siove or cloth, and the stock will be fit for use the next day, 

Lime, Shours. Average coat, ls. Od. per quart, 

af | 2-MEDIUM STOCK. | 

‘tee 5 los. of shin. of deaf, or 8 ibs. of bnuckle gf weal, ‘cane oe 
pach; any Bones, trimmings of poultry, or fresh meat; 3%. of lean‘ bacon or 
hast, 2 0.:9f- butter, 2 large onona, stich stuch with 8 cloves ¢ Lturaip;“S cars 
rate-hen lth hand foley, 2 08. of :onle, — 5 Saleegen’ tat. deal 

| pig so afield ee ¢ be ae i 
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SOUPS, & 


water and the nicat, cover the stewpan, and place it on a sharp fire, occasion. 
ally stirrfhg its contents. When the bottom of the pan becomes covered 
with a pale firm gravy, add the 4 quarts of cold water, with all the other 
ingredionts: andsimmer very gently for 5 hours. As we have said before, 
to not let it bofl quickly. Remove every particle of scum whilst it is doing, 
and before putting it away in the larder, strain it through a fine hair-sieve. 
This stock is the basis of many of the soups afterwaris mentioned, aot 
will bo found quite strong onough for ordinary purposes, 
_ ‘Lime, Shours. Average cost, 1s. per quart. 


3.—ECONOMIOCAL sTOCK. 

INGREDIENTS.— The liquor in which a joint of meat has been boiled, say 
4 quarts; trimmings of fresh meat or poultry, shank-bones, dc., roast-beef 
bones, any pieces the larder may furnish; vegetables, spices, and the same 
seasoning asin the foregoing recipe (Vo. 2). 

Mode.—Let all the ingredients simmer gently for 5 hours, taking care to 
skim carefully at first. Strain the stock off, and put it by for use. 

Time, 5hours, Average cost, 5d. per quart. 


‘ » @-WHITH STOCK. 
(TO BE USED IN THE PREPARATION OF WHITE BOUTS.) 


InqREDIENTS.—4 ibs. of knuckle of vea?, any poultry trimmings, 4 slices 
of lean ham, 1 carrot, 2 onions, 1 head of celery, 12 white peppercorns, 1 08, of 
salt, 1 blade of mace, 1 os. of butter, 4 quarts of water. 

Mode.—Cut up the veal, and put it with the bones and trimmings of 
poultry, and the ham, into the stewpan, which has been rubbed with the 
butter. Moisten with 4a pint of water, and simmer till the gravy begins to 
flow. Then add the 4 quarts of water with the remainder of the ingredients: 
and simmer for Shours. After skimming and straining it carefully through 
a very fine hair-sieve, it will be ready for use. 

Time, Sj hours. Average cost, le. 8d. per quart. 


Note.—When stronger stock is desired, double the quantity of veal, or put in an old 
fowl. The liquor in which a young turkey has been boiled is an excellent addition to 


ali white stock or soups. 
§.—BROWNING FOR STOCK. * 

INGREDIENTS. —2 oz. of powdered sugar, and 4 a pint of water. 

Mode.—Place the sugar in a stewpan over a slow fire until it begins to 
melt, koeping it stirred with a wooden spoon until it becomes black, when 
add the water, and let it dissolye, Cork closely, and use a few drops whon 
required. 

Note.—In France, burnt onions are made use of for the purpcse of browning. Asa 
general rule, the process of browning is to be diagguraged, 9s ppt to impart « slightly 
voplcasant Sayvour to the stock, and, consequently, all souge made from if, 


* 6—TO CLARIVE STOOK, 


Tranaprengy. The whites of troo age, % sins of water, 2 yudrte af stovk. 
Slade: Bappiaing that Vy some aquldant the eoup is not quite dems, ant 


ie 7 sours. 


that ite quantity is 2 quarts, take the whites of 2 eggs, carefully separated 
from. their yolks, whisk them well together with the water, and add‘gradaally 
the. 2-quartaof boiling stock, still whisking. Place the, soup on the fire, and 
when bolling.gnd well skimmed, whisk the eggs with it till nearly boiling 
sgein; then draw it from the fire, and let it settle, until the whites of the 
¢ggs become separated. Paas through a fine cloth, and the soup should be 
clear. , 

Note—The rule is, that all clear soups abould be of a light straw-colour, and should 
not savour too strongly of the meat; and that all white or brown thick soups should 
‘have io moré corisistency than will enable them to adhere slightly to the speon when - 
hot, 
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7.—CABRROT SOUP. 
L 

Increprents.—4 quarts of liquor in which a leg of mution or beef has been 
boiled, a few beef-bones, 6 large carrots, 2 large onions, 1 turnip, seasoning of 
salt and pepper to taste, 8 lumps of sugar, cayenne. 

Mode.—Put the liquor, bones, onions, turnip, pepper, and salt, into a stew. 
pan, and simmer for 8 hours. Scrape and cut the carrots thin, strain the 
soup on them, and stew them till soft enough to pulp*through a haft-sieve or 
coarse cloth ; then boil the pulp wjth the soup, which should be of tho con- 
sistency of pea soup. Add cayenne. Pulp only the red part of the carrot, 
and make this soup the day before it is wanted. 

Time, 43 hours. Average cost, 14d. per quart. Seasonable from October to 
March. Sufficient for 8 persons. 

1. 

IncREeprEnts.—2 lds. of carrots, 8 oz. of butter, seasoning to taste of salt 
and cayenne, 2 quarts of rich strong stock (No. 1). 

Mode.—Scrape and cut out all epacks from the carrots, wash and wipe them 
dry, and then reduce them into quarter-inch slices. Put the butter into ae 
large stewpan, and when it is melted, add 2 Ibs. of the sliced carrots, and let 
them stew gently for an hour without browning. Add to them the soup, and 
allow them to simmer till tender,— say for nearly an hour. Preas them 
Ahrough a strainer with the soup, and add aalt and cayenne if required: Boil, 
, the whole gontly for § minutes, skim well, and serve as hot as possible. 

— lj hour, Average cost, 1s. 6d. per quart. 


6.-CELERY SOUP. 


“inguiern—9 head of ealry 1 teaspoonful of salt, nutmeg to taste, 2 
ey se i pint of strong stock, « pint of cream, and 2 quarts of boiling 


Af ode. Oct the Celery into mnall pioves ; throw it into the water, seasonsd 
with the nutmeg, salt, and sugar. Boil it till sufficiently tender; pass it, 
through & meve, add the stock, and simmer Ht for half an hour, Now put iy 
twp sream, being it te the bolling-point, anil serve immediately. 
filing, Liver, Average net, le: gor quark, seckoning oem © te, per pins 
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9—A GOOD FAMILY SOUP. 


| Jnqmmprgrrs.— Remains of a cold tongue, 2 ibs. of shin of beef, any cold 
pieces of meat or beef-bones, 2 turnips, 2 carrots, 2-onions, 1 parsnip, 1 head of 
celery, & quarts of water, 4 teacunful of-rice ; salt and pepper to taste. 

AMode.—Put ail the ingredients in a stewpan, and simmer gently for 4 hours, 
or until all the goodness is drawn from the meat. Strain off the soup, and lot 
it stand to get cold. The kernels and soft parts of the tongue must be saved. 
When the soup is wanted for use, skim off all the fat, put in the kernols and | 
soft parte of the tongue, slice in a small quantity of fresh carrot, turnip, and 
onion ; stew till the vegetables are tender, and serve with toasted bread, 

Time, 5 hours, Average cost, 4d. per quart, Seasonable at any time. 
Suficient for 8 persons, 

10.~GRAVY SOUP. 

INGREDIENTS.—4 lbs. of shin of beef, a piece of the knucete of veal weighing 
8 lbs., a few pieces or trimmings of meat or poultry, 8 slices of nicely-flavoured 
lean ham, } lb. of butter, 2 onions, 4 carrots, 1 turnip, nearly a head of celery, 
1 blade of mace, 6 cloves, a bunch of savoury herbs, seasoning of salt and pepper 
to taste, 8 lumps of sugar, 5 quarts of boiling soft water. Tt can be favoured 
with ketchup, Leamington sauce (see Sauces), or Harvey's sauce, and a litile 
soy. 

"Mode. —Slightly brown the meat and ham in the butter, but do not let 
them burn. When this is done, pour to it ‘the water, put in the salt, and as 
the scum rises take it off ; when no more appears, add all the other ingre- 
dients, and let the soup simmer slowly by the fire for 6 hours without 
stirring it any more from the bottom; take it off, and pass it through a 
sieve. When perfectly qold and settled, all the fat should be removed, 
leaving the sediment untouched, which serves very nicely for thick gravies, 
hashes, &. The flayourings should be added when the soup is heated for 
table. 

Fime, 7 hours, Average cost, ls. per quart. Seasonable all the year. 
Sufficient for 12 persons. 


ll—HARE SOUP, 
1 I. : 
increprunts.—A hare fresh-kiiled, 1 1. of lean gravy-beef, a slice of ham, 
1 casrot, 2 onions, a faggot of savoury herbs, } oz. of whole black pepper, @ little 
browned flour, 4 pint of port wine, the crumb of 2 French roils, salt and 
shyenne to taste, 8 quarts of water. 

Slods.—Skin and paunch the hare, saving the Myer and as much blood as 
postible. Cut it in pieces, and put itin.a stewpan with ali the ingredisnts, 
‘and. aimmor gently for 5 or G hours. Ax soon a4 the prime joints of the hare 
‘#00-wiBiolently copied, take them out of the soup, and put then on a plate 
iu the Invder until required for use. This soup should be made the day before 
ect ircpat ee the _ cia oe Losganihoal 
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-HARR SOUP. 
mam 

Renosed aa above ; but, instead of putting the joints of the hare in the 
soup, pick the meat from the bones, pound it in a mortar, and add it, with 
the crumb of 2 French rolls, to the soup, Hub all through a sleve ; hoat 

alewly, but do not let it boll. Sand it to table immediately. 

: ime, SorGhours, Average cost, te. Od. por quart. Seasenalie trom Sep- 
tember to February. Sufficient for § persons. 
12.—~HODGE-PODGE. 

IncReDiENTS.—2 lbs. af shin of bee’, 8 quarts of water, 1 pint y tadle. 
beer, 2 onions, 2 carrots, 2 turnips, 1 jead of celery, pepper and salt to taste, 
thickening of butter and flour. 

Sfode.—Put the meat, beer, and water in a stewpan; simmer for a few 
minutes, and skim carefully. Add the vegetables and seasoning ; stew gently 
till the meat istender, Thicken with tho butter and flour, and serve with 
turnips and carrots, or spinach-and celery. 

Time, 8B hours, or rather more. Average cost, 4d. per quart. Seasonable 
at any time. Sufficient for 8 persons, 


18.-SOUP A LA JULIENN#. .- 


THGREDIENTS. —4 pint of carrots, } pint of turnips, 3 pint of ontona, 2 or 

: : 8 leeks, § head of celery, 1 lettuce, a little sorrel and chervil 
f liked, 2 oz. of butter, 2 quarts of medium stock (No. 2). 

Mode—Cut the vegetables into strips about 1} inch 
long, and be particular they are all the same size, or 
some will be hard whilst the others will be done to a 
pulp. Cut the lettuce, sorrel, and chervil into larger 
pieces; fry the carrots in tho butter, and pour the stock 
boiling to them. When this is done, add all the other 
vegetables and herbs, and stew gently for nearly an 
hour, Skim off all the fat, pour the soup over thin 
alices of bread cut round about the size of & shilling, 
@TRITS OF VEGETADLEM ond serve, ” 

Time, lj hour, Average cost, ls, Od. per quart. Seasonable ali the year. 
Su ficient for 7 or 8 persons. 7 

Fate. In summer, green peas, aspareagus-tops, French beans, &c., can be added. 
When the vegetables are very strong, instead of frying them in butter at first, they 
—* bhachot, and afterwards simmered in the stock, 


; 14.~MAOCABONI SOUP. re 
EOIENTA.-B az. of-macarons, @ pisos of Dutter he ane eo walt, | 

subi  tants,8 quarts of clear wedinon sock (No.3), ie ' 
Meitle.--Throw tha macaroni and diytter into boiling water, with a.pinch of 
aait, gud simmer for 4 an hipur. ‘When it is tender, drain and out it-into tiia~ | 
sage'or lengthd; and wat dipttinaes eg aaa Heo genily tov K miotan, # 
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Time, Zhour, Average cost, 1s. G2. por quart, Seasonadle all tho year. 
eine Se he tees: 


15.-MOOK TURTLE. 
: : 


Inceamncmnrs, 3 a calf’s head, } B. of butter, 1B. of ean ham, 2 ills: 
Fuls of minced parsley, a little minced lemon thyme, sweet marjoram, basil, 
2 ontons, a few chopped mushrooms (when obtainable), 2 shalots, 2 tablespoon fuls 
of flour, 2 glasses of Madeira or sherry, force-meat balls, cayenne, salt and mace 
to taste, te juice of 1 lemon and 1 Seville orange, 1 dessert-spoonful of pounded 
sugar, $ quarts of best strong stock (No. 1). 

AMode.—Scald the head with the skii on, remove the brain, tie the head up 
in a cloth, and let it boil for 1 hour. Then take the meat from the bones, 
cut it into small square pieces, and throw them into cold water. Now take 
the meat; put it into a stewpan, and cover with stock ; let it boil gently for 
an hour, or rather more, if not quite tender, and sot it on one side, Melt the 
butter in another stewpan, and add the ham, cut small, with the herbs, 
parsley, onions, shalots, mushrooms, and nearly a pint of stock; let these 
simmer slowly for 2 hours, and then dredge in as much flour as will dry up 
the butter. Fill up wih the remainder of the stock, add the wine, let it 
stew gently for 10 minutes, rub it through a sieve, and put it to the calf’s 
head} seafon with cayenne, and, if requiréd, a little salt; add the juice of 
the orange and lemon ; and when liked, } teaspoonful of pounded mace, and 
the sugar. Put in the forcemeat balis, simmer 5 minutes, and serve very 
hot. 

Time, 44 hours, Average cost, 8s. 6d. per quart, or 2s. 6d. without wine or 
force-meat balls, Seasonable in winter. Sufficient for 10 persons. 

Note.--The bones of the head should be well stewed in the liquor it wea first boiled ta, 
end will make good white stock, favoured with vegetables, &o. 
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AA 
(More Economical.) 


Iycsiuprents.—A knuckle of veal weighing 6 or 6 lbs., 2 cow-heels, 2 large 
onfons stuck with cloves, 1 bunch of sweet hords, 8 Blades af mace, salt to taste, 
12 peppercorns, 1 ei of sherry, 24 forcemeat balis, a little leman-jutce, 4 quarts 
of water, 

Mode.—Pat all the ingrodients, except the foroe-meat balls, lemon-juice, 
gnd wine, in an earthen jar, and stew for 6 hours, Do not.open if till cold, 


Whin ‘wanted for use, akim off all the fat, and, straip caretully ; place the 


L 


liquor on the fire, cat up the meat into ingh-and-a-half squares, put it, with 


.the forcement balls, lemon. juice, ‘gnd Wine, into the soyp, " ‘and wheri it ties 


ee Té can’ ‘be flavoured with s tablaepe hil of 
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-MULLAGATAWREY SUUr: 


eas tablespoonfuls of curry-pouder, 6 onu gurl, | 
1 os of pounded almonds, a little lemon-pickle, or mango: gd 1 fowl — 
or subbit, 4 slices of lean bacon, 2 quarts of medium. stock, ny wanted very 
good, best stock. 

Mode, —Slice and fry the onions of a nice colour; line the stewpan with the 
badon ; eut up the rabbit or fowl into small joints, and slightly brown them ; 
put in the fried onions, the garlic, and stock, and simmer gently till the moat is 
tender; skim very carofully, and when the meat is done, rub the curry-powder 
to a smooth batter with a little stock; add it to the soup with the almonds, 
which must also be first pounded with a little of the stock. Putin seasoning 
and lemon-pickle or mango-juice to taste, and serve boiled rice with it. 

Time, 2hours, Average cost, ls. 8d. per quart, with stock No, 2 Sea 
sonable in winter. Sufficient for 8 persons. 

NoteThis soup can also be made wifh breast of veal or calf’s head. Vegotable 
Mullagatawny is made with veal stock, by boiling and pulping chopped vegetable 
marrow, cucumbers, onions, and tomatoes, and seasoning with curry-powder and cay- 
aune. Nice pieces of meat, good curry-powder, and strong stock, are necessary to 
make this soup good. 

17.~-OX-CHEEK SOUP. 


INGREDIENTS.—An ox-cheek, 2 be of butter, 8 or 4 slices of lean ham Or bacon, 
1 parsnip, 8 carrots, 2 onions, 8 lgads of celery, 2 blades of mace, 4 cloves, a 
Yaggot of savoury herbs, 1 day-leaf, a teaspoonful of salt, half that of Pepper, 
1 head of celery, browning, the crust of a French roll, 5 quarts of water. 
Mode.—Lay the ham in the bottom of the stewpan, with the butter ; bredk 
the bones of the cheek, wash it clean, and put it onthe ham. Cut the vege- 
tables small, add them to the other ingredients, and set the whole over a 
siow fire for 3 of an hour. Now put in the water, and siinmor genily till it 
is reduced to 4 quarts; take out the fleshy part of the cheek, and strain tho 
soup into a clean stewpan ; thicken with flour, put in a head of sliced celery, 
and simmer till the celery is tender. If not a good colour, use a little brown- 
ing. Cut the meat into small square pieces, pour the soup over, and serve 
with the crust of a French roll f the tureen, A glass cf sherry much im- 
proves this soup. 
Time, 8 to 4 hours. Average cost, Od. per quart. a =e 
Suficiont for 10 persons. ' | b 
. ‘ 18.-OX-TAIL SOUP. a 
thonEnrEnts,—2 ox-tails, 2 slices of ham, 1 os. of butter, 8 carrots, 2turnips, 
§ gitions, 1 leek, 1 head gf célery, 1 bunch of savowry herbs, 1 bay-leaf, 12 whole 
# cloves, @ tablespoonful of salt, 8 small lumps of sugar, 2 table 
epenfualsgl betdhup, & glass of port wine, 8 quarts of water. | . 
Moda. Oah tp the taity, separating them at the jotati ; wash them, and. | 
pith thom ti wi stowpan, with the. butter, Put: in § pint of water, and. wa 
bcd teipta as fre til the juices are drawn. Fil ny the ste 
the@eter, and, when boiling, add the alt. Sicim well}.eut oe. 


\ 
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in slices, add them, with the peppercorns and herbs, and simmer very gently 
ford hourg, or until the tails are tender. Take them out, skim and strain 
the soup, thicken with flour, and flavour with the ketchup and port wine. 
Pat back the tails, simmer for 5 minutes, and serve, 

Time, 44 hours. Average cost, 1s. 6d. per quart. Seasonable in winter, 
Sufficient for 8 or 9 persons, 


19.-PHA SOUP (GREEN). 


INGREDIENTS.—3 pints of green peas, } 1b. of butter, 2 or three thin slices of 
ham, 4 onions sliced, 4 shredded lettuces, the crumb of 2 French rolls, 2 handfuls 
Of spinach, 1 lump of sugar, 2 quarts of medium stock (No. 2). 

Afode.—Put the butter, ham, 1 quart of the pens, onions, and lettuces, to a 
pint of stock, and simmer for an hour; then add the remainder of the stock, 
with the crumb of the French rolls, and boil for another hour. Now boil the 
spinach, squeeze it very dry, and rub it, with the soup, through a sieve, to 
give the preparation a good colour. Have ready a pint of young peas boiled ; 
add them to the soup, put in the sugar, give one boil, and serve. If neces- 
sary, add salt. 

Time, 2} houre. Average cost, 2s. 0d. per quart. Seasonable from June to 
the endsof August. Qufficient for 6 persons. 

Note.—It will be well to add, if the peas are not quite young, a little more sugar. 
Where economy is essential, water may be uged instead of stock for this soup, boiling 
io & likewise the peashells, and using rather a larger quantity of vegetables, 


20.—WINTER PEA SOUP (YELLOW). 


INGREDIENTS.—1 quart of split peas, 2 lbs. of shin of bees, trimmings of meat 
or poultry, a slice of bacon, 2 large carrots, 2 turnips, 5 large onions, 1 head of 
elery, seasoning to taste, 2 quarts of soft water, any bones left from roast meat, 
2 quarts of common stock, or liquor in which.a joint of meat has been boiled. 

Mode.—Put the peas to soak over-night tn soft water, and float off such as 
tiso to the top. Boil them in water till tender enough to pulp ; then add the 
ingredients mentioned above, and simmer for 2 hours, stirring the soup 
occasionally, to prevent it from burning to the bottom of the saucepan, Press 
the whole through a sievo, skim well, season, and serve with toasted bread 
cut in dice. 

Time, 4hours, Average cost, Od. per quart, May be made all the year 


: ane. but is more suitable for cold weather. Sufficient for 10 oo 


2L.—PEA SOUP (inexpensive). | 
Inoneprente.—} 1b, of onions, 3.1. of carrots, 2 03. of celery, 2 0b. of pitt 
peas, a little mint shred jine, | tablespoonful of coarse brown sugar, wilt and 
pepper wo taste, 4 quarts of water, or liguor in — a joint of meat, has dgen 


\ odode. —Bry the vogotables for 10 muinutes ta little butter or dripping, 
' y sitting them up in small. pleces ; pour the water on them, | 
fab boiling, add the pews, which xbould have been sonked overn! 





me oe ‘ 


eat 





a a avers. 
" 
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tig pirvosdnig secipe. Let them tinunor for nearly 8 hours, ‘or until the peas 

ate thovonghly- done. Add the wager, seasoning, and mint ; ‘bell for of an 

Tine, 3} hours. Average cont, Ud. per —_ Secsoeabe tn winter 

Sufficient for 10 persons. an 
#2.—POTATO BOUP. Oe 


Inanepranrs.—4 Us. of mealy potatoes boiled or steamed very dry, pepper 
and salt to taste, 2 quarts of mediun stock (No. 2). 

Mode,--When the potatoes are boiled, mash them smoothly witha fork, 
that no lumps remain, and gradually put them to the boiling stock ; pass it 
through « sicve, season, end simmer for 5 minutes, Skim well, and serve 
with fried bread. 

Tima, hour. Average cost, 18d. per quart. Scasonable from September 
to March, . Suficient for 8 persons. 


23.—POTAGE PRINTANIER, or SPRING SOUP. 


INGREDIENTS.—} a pint of green peas if in season, a little chervil, 2 shredded 
lettuces, 2 onions, a very small bunch of parsley, 2 os. of butter, the yolks of 8 eggs, 
1 pint of water, seasoning to taste, 2 quarts of medium stock (No, 2). 

Mode.—Put in a very clean stewpan the ohervil, lattices, onions, parsley, 
and butter, to.1 pint of water, and let them simmer till tender. Season with 
salt and pepper ; when done, strain off the vegetables, and put two-thirds of 
the liquor they were boiled in to the stock. Beat up the yolks of the eggs 
with the other third, give it a toss over the fire, and at the moment of 
serving, add this, with the vegetables which have been strained off, to the 
soup... 

Time, Zof an hour. Average cost, 12. 8d. per quart. Seasonadle trom May to 
ae Sufficient for 6 or 8 persons. 


24.—RICH SOUP. 


tnagxprmarm, —4 os. of Patna rice, sali, cayenne, and pounded mace to tasis, 
3 quarts of white stock (No. 4). “a 

Mode.—Throw the rice into boiling water, and let it remain 5 aiuto 
then pour it into a sieve, and allow it to drain well. Now add it to the stock 
boiling, and allow it to stew till it is quite tender; a Serve 
quickly. ; 

Timg, 1 hour. Average cost, Is 6d. per, quart Rissonabie ai tks sa 
sei ail carne a | 

be dpe Ot 25.—TAPIOGCA. SOUP. . 

| “Swabian os. of taxing, 2 quails of inedivin stock (No. 2). 

"Medi —Put Als ‘tapjooa: into cold -etook; aad Wing st genkey’ te 4 Slt: 
Sizanibe youtly Ul tender, and yorve, : mee 
conte ot einpes: ‘thaat’ 3° baum, nec, 1a. 33; 92 par” pant, 
‘Bago snk Hedialts oil tan a ers tien teat wi 
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.  %2%—TURKEY SOUP (a Seasonable Dish at Christmas), 

Intnurgents.—2 quarts of mediwm stock (No. 2), the remains of a cold roan 
turkey, 2 os. of rice-flour or arrowreot, sait and pepper wo fant, 1 oheeys 
of Harvey's sauce, and the same of mushroom ketchup. 

Afode,—Cut up the turkey in small pieces, and put it tn tho iste let-it 
simmer slowly until the bones are quite clean. Take tho bones out, and ‘work 
the soup through a sieve; when cool, skim well. Mix the rice-fiour or 
atrowroot to a batter with a little of the soup; add it with the seasoning and 
sauce, or ketchup; give ono boil, and serve, ' 

Time, 4hours. Average cost, le. per quart. Riawnaits at Christmas. 


Sufficient for § persons. 
Note.—Instead of thickening this soup, vermicelli or macaroni may be served in it. 


27.-USEFUL SOUP FOR BENEVOLENT PURPOSES. 

INGREDIENTS.—An or-cheek, any pieces of trimmings of beef, which may be 
bought very cheaply (say 4 lbs.), a few bones, any pot-liguor the larder may 
furnish, 3 peck of onions, 6 leeks, a large bunch of herbs, § lb. of celery (the 
outside pieces, or green tops, do very well), 4 lb. of carrots, § lb. of turnips, 4 Lb. 
of couree brown sugar, 4a pent of beer, 4 lbs. of common rice or pearl bariey, 
§ tb. of galt, 1 oa. of black pepper, a few bread-raspings, 10 gallons of water. 

Mode,—Cut up the meat in small pieces, break the bones, put them in a 
copper, with the 10 gallons of water, agd stew for 4 an hour. Cut up the 
vegetables, put them in with the sugar and beer, and boil for 4 hours. Two 
hours before the soup is wanted, add the rice and raspings, and keep stirring 
till it is well mixeU in the soup, which simmer gently, If the liquor reduces 
too much, fill up with water. 

Time, 64 hours. Average cost, 8d. per quart, 

Note.—The above recipe was used in the winter of 1858 by the Hditress, who msde, 
each week, in her copper, 8 or 9 gallons of this soup, for distribution amongat about a 
@onen families of the village near which she lives. The cost, as will be seen, wae not 
great; bat she has reason to believe that it was very much liked, and gave to the 
members of those fgmilies a dish of warm, comforting food, in place of the cold meat 
end piece of bread which form, with too many cottagers, their usual meal, whea, with 
@ little more knowledge of the “ cooking” art, they may have, for leas expouse, a 
warm dish every day. 

28.—VERMICELLI SOUP. 


InaREDIENts,—3 1. of vermicelli, 2 quarts of clear medium stock Wa, 2). 
Mode.—Put the vermicelli in tho soup when it is boiling; simmer very 
gently for 3 hour, and stir frequently. 
Time, thour,. Average cost, ag Ue, Ser Soe Seasonable all the year. 
Sufficient for 8 lea ~ 
» Teemenreaets.—4 Bh cid dhe Ga. Josiah cee aia ais 
@f stale bread, a piece of fresh lomon-peel,.1 blade ef macd pounded, tint of 
Bates apt trol hand-Dailed egye, Dquarte of white stock (No. 4). 
Mihae-Dytton ——— ‘a acsteorier ton paste, with’ spomntel.et 
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water, and add to them the mest, which should be previously pounded with | 
the-bread. Boat all together and add the lemon-peel, very finely shopped, 
andthe mace. Pour the boiling stook on the whole, and sirmmer for Sn hour, 
Bub the eggs in the cream, put in the soup, bring it to the boiling-point, 
and serve immediately. 

Lime, 13 hour. Average cost, 1s, 9d. por quart. Seasonable all the year. 
Sufficient for 8 persons. 

Note.—A more economical white soup may be made by using common eal stock, 
and thickening with rice, flour, and milk, ‘Vermicelli should be served with it, 


Average cost, Sd. per quart. 
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[Nothing te more diffcult than to give the average prices of Fish, inaemuch as a feu 
hours of bad weather at sea wiil, in the space of one day, cause such a difference in ite 
supply, that the same fieh—a turbot for inatance—which may be bought to-day Jor six or 
seven shillings, will, to-morrow be, in the London markets, worth, perhaps, almost aa 
many pownds, The average costa, therefore, which will be found appended to each recipe, 
must be understood ae about the average price for the differes: kinds of fish Dhen the 
market ts supplied upon an average, and one various sorts are ef an average size and 
quatity. 

Gareeat Reia or Onoosive Fix. a proof of freshness and goodness tn most 


Aehes is their being covered with scales; for, if deficient in this respect, it ta a sign of. 
their being stale, or haviny been ill-used.] 


80.—BRILL. iy 


TwGREDIENTS,—} 1d. of sali to each gallon of water; a little vinegar. 

Mode.—Clean the brill, cut off the fins, and rub it over with a little lemon- 
juice, to preserve its whiteness. Set the fish in sufficient cold water to cover 
it; throw in salt in the above proportions, and a little vinegar, and bring it 
gradually to boil; simmer very gently till the fish is don#}.which will be in 
about 10 minutes } ; but the time boiling, of course, depends entirely on 
the size of the fish. Serve it on a hot napkin, and garnish with cut lemon, 
parsley, horseradish, and a little lobster coral sprinkled over the fish, Send 
lobster or abrimp sauce and plain melted butter to table with it, 

 Disne, ag water boils, a small brill, 10 minutes ; a large brill, 15 to 
90 aaiwaten. werage cost, ‘trom 43, to 8a. Seasonable from August te April. 
a ‘Cm008R — —The feah of this fish, like that of turbot, should be of a yellowish 
ddufj;hnd should be chosen on sccouns of its thickness, Hf the flesh has s binish tint, it 
te ot good, 

az eaminiriedia HEAD AND BHOULDERS. 

MENT, —Saificient mater to odver the fialis B os. of galt Jo, deste gation. 





‘ ; thoroughly, aad rubs ery litle salt over the: 
‘tid pet and bude of te Ssh, Lor Show before rang dt, ge thle voy 
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fhuch improves the flavour, Lay it in the fish-kettle, with sufficient cold water 
to cover {t. Be very particular not to pour the water on the fish, as it is 
liable to break it, and only keep it just simmoring. If the water should boil 
away, add a little by pouring it in at the side of the kettle, and not on the 
fish, Add salt in the above proportion, and bring it gradually to a boil, Skim 
very carefully, draw it to the side of tho fire, and let it gently simmer till 
done. Take it out and drain it; serve on a hot napkin, and garnish with out 
lemon, horseradish, and the liver. 

Time, according to size, $.an hour, more or less. Average cost, from 8s. 
to Gs, Sufficient for 6 or 8 persona, Seasonable from November to March, 

Note.—Oyater sauce and plain melted butter should be served with this. 

To Cxoosz Cop.—The cod should be chosen for the table when it is plump and round 
near the tail, when the hollow behind the head is deep, and when the sides are undu- 
lated as if they were ribbed. The glutinous parte about the head lose their delicate 
flavour after the fish has been twenty-four hours out of the water. The great point by 
which the ood should be judged is the Armness of its flesh ; and although the cod is not 
firm when it is alive, its quality may be arrived at by pressing the finger into the flash. 
If this rises immediately, the fish is good; if not, it is stale. Another sign of its good. 
ness is, ifthe fish, when it is cut, exhibits a bwenze appearance, like the silver side of a 
round of beef. When this is the case, the flesh will be firm when cooked, Stiffness in 
cod, of in any other 9h, is a sure sign of freshness, though not always of quality. 
Sometimes codfish, though exhibiting signs of rough usage, will eat much better than 
those with red gills, so strongly recommendedby many cookery-books. This sppearance 
is generally caused by the fish having been knocked about at sea, in the well-boats, in 
which they are conveyed from the fishing-grounds to market. 


$2.-SALT COD, COMMONLY CALLED “8SAL3-FISH.” 


INGREDIENTS.— Sufficient water to cover the fish, 

Mods.—Wash the fish, and Jay it all night in water, with a 3 pint of 
vinegar. When thoroughly soaked, take it out, see that it is perfectly clean, 

- and put it in the fish-kettle with sufficient cold water to cover it. Heat it 

gradually, and do not let it boil fast, or the fieh will be hard, Skim well, and 
when done, drain the fish and put it.on a:‘napkin garnished with Saha 
eggs cut in rings. 

time, about lhour. Average cos, 6d. per tb, Seasonabdle in the epring. 
‘Sufficient for each person, } 1b. 

Note.——Berve with egg sauce and parsnips. This is an especial dish on Ash 
Vemeeey: 

$3.—-COD — ( Zoonomicat), 


wae ety eed cod, 12 oysters, mfficient melted butior 

eo marsten & ¢ thashed potatoes enough to fill up the dish. 
! MMode.—Flake the fish from the bone, and carefully 2ake, away all the skin. 
fay it in 9 pro-diah, pour over the melted butter and oysters (or oyster sauce, if 
| pore papers riearancrl oes potatoes. | ae i ee 
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SOD PIB. 
tr 


INGREDIENTS.—2 slices of cod, pepper and salt to taste, 3 a teaspoonful of 
grated nutmeg, 1 large blade of pounded mace, 202. of butter, § pint of medium 
stock (No. 2), a paste crust (seo Pastry). or sauce, 1 tablespoonful of stock, 
pint of cream or milk, thickening of flour or butter, lemon-peel to taste, 
chopped very fine, 12 oystera. 

Mode.—ay the cod in salt for 4 hours; then wash it and place it in a 
dish ; season, and add the butter and stock : cover with the crust, and bake 
for 1 hour, or rather more. Now make the sauce, by mixing the ingredionts 
named above ; give it one boil, and pour it into the pie by a hole made at the 
top of the crust, which can easily be covered by a small pieco of pastry cut 
and baked in any fanciful shape—such as a leaf or otherwise, 

Time, 14 hour. Average cost, with fresh fish, 2s. 6¢. Scasonable from 
November to March. Sufficient tor 6 persons. 

Wote.—The remains of cold fish may be uscd for this pie. 


84.—-CURRIED COD. 

INGREDIENTS.—2 slices of large cod, or the remains of any cold fish, 8 oz. of 
butter, 1 onion sliced, a teacunful of white stock, thickents g of butter artd flour, 
1 tablespoonful of curry-powder, 3 pint of cream, salt and cayenne to taste. 

Mode.—Flake the fish, and fry ié of a nice brown colour with the butter 
and onions’ put this in a stewpan, add the stock and thickening, and simmer 
for 10 minutes. Stir the curry-powder into the cream; put it, with the sea- 
soning, to the other ingredients; give one boil, and serve. 

Time, Zhour,. Average cost, with fresh fish, 33, Seasonable from November 
to March. Sufficient for 4 persons. 


35.—-TO DRESS CRAB. 

INGREDIENTS, —1 crab, 2 tablespoonfuls of vinegar, 2 ditto of oil, 4 teaspoon- 
ful of made mustard ; salt, white pepper, and cayenne to taste. 

Mode.—Empty the shells, and thoroughly mix the meat with the above 
ingredients, and put it in the largo shell. Garnish with sliccs of cut lemon 
and parsley. The quantity of oil may bo increased when it is much liked. 

Average cost, from 10d. to 2s. Seasonatle all the year, but not Bo goed in 
May, June, and July. Sufficient for 3 pewons. 

To Caooss Cruas.—Tho middle-sized crab is the best ; and the crab, li.s the lobster, 
should be judged by its weight; for if light, it is watery. 

86.—HOT CRAB. 

INGREDIENTS.—1 crab; nutmeg, salt, and pepper to taste 5 3 oz. of butter, 
i (B. of bread crumbs, 3 tablespoonfuls of vinegar. 

Mode.—Aftex having boiled the crab, pick the meat out from the shells, 
and mix with it the nutmeg and seasoning. Cut up the butter m small pieces, 
and add the bread crumbs and vinegar. Mix altogether, put the whole in the 
large shell, and brown before the fire, or with a salamander. 

Time, lbour. Average cost, from 10d. to 2s, Seasonabdle all thr year, but 
not go good in May, June, ard July. Sy eignt for 3 persons, 


¢ 
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87.—-JOHN DORY. 


INGREDIENTS. —} Ib. of salt to each gallon of water. 

AMode.—This fish, which is esteemed by most people a great delicacy, is 
dressed in the samo way as a turbot, which it resembles in firmness, but not 
in richness. Cleanse it thoroughly, and cut off the fins; lay it in a fish-kettle, 
cover with cold water, and add salt in the above proportion. Bring it gradu- 
ally to a boil, and simmer gently for } hour, or longer should tho fish bo large. 
Serve on a hot napkin, and garnish with cut lomon and parsley. Lobster, 
anchovy, or shrimp sauce, and plain melted butter, should be sent to table 
with it. 

Time, after the water boils, } to 4 hour, according to size. Arcrage cost, 
8s. to 58s. Seasonatle all the ycar, but best from September to January, 

Note,—Smalli John Dories are very good baked. 


88.—BOILED EILS. 


INGREDIENTS.—-4 small eels, sufficient water to cover them ; a large bunch of 
parsley. 

Mode.—Choose small eels for boiling; put them in a stowpan with the 
parsley, gnd just sufficient water to cover them; simmor till tonder. Take 
them out, pour a little parsley and butter over them, and serve some ina 
turecn, ’ 

Time, hour. Average cost, 10d. pew Ib. Seasonable from June to March. 
Suficient for 4 persons, 


I. 


INGREDIENTS.—2 lbs. of eels, 1 pint of rich strong stock (No. 1), 1 onion, 
3 cloves, a prece of lemon-peel, 1 glass of port or Madeira, 3 tablespoonfuls of 
cream, thickening of flour, cayenne and lemon-juice to taste. 

Mode.—Wash and skin the eels, and cut them into pieces about 3 mches 
long ; pepper and salt them, and lay them in a stewpan ; pour over the stock, 
add the onion stuck with cloves, the lemon-peel, and the wine. Stew gently 
for 3 hour, or rather more, and lift them carefully on a dish, which keep hot. 
Strain the gravy, stir to the cream sufficient flour to thicken ; mix altogether, 
boil for 2 minutes, and add the cayenne and lomon-juice ; pour over the eels, 
and serve. 

Time, hour. Average cost for this quantity, 2s. 3d. Seasonable from June 
to March, Suffictent for 5 or 6 persons, 


II. 
INGREDIENTS.—< (bs. of middling-sized eels, 1 pint of medium stock (No. 2), 
4 print of port wine; salt, cayenne, and mace to taste; 1 teaspoonful of essence 
of anchovy, the juice of 4 a lemon. 
eMode.—Skin, wash, and clean the eels thoroughiy; cut them into pieces 
8 inches long, and put them into strong salt and water for 1 hour ; dry them 
well with a oloth, and fry them brown, Pat the stock on with the heads and 
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tails of the eels, and simmer for 4 hour; strain it, and add all the other 
ingredients. Put in the eels, stew rently for nearly $ hour; serve.® 
Téme, including tho hour for soaking, 2 hours. Average cost, 1s. 9d. Seas 
sonable from June to March. Sufficient for 5 or 6 persons, 


INGREDIENTS.—-1 1b. of eels, 1 egg, a few lread crumbs, hot lard. 

Afode.~—Wash the eels, cut them into pieces 3 inches Jong, trim, aud wipe 
thom very dry ; dredge with flour, rub them over with egg, and cover with 
bread crumbs; fry of a nice brown in hot lard, If the eels are small, curl 
thom round, instead of cutting them up. Garnish with fried parsley. 

Time, 20 minutes, or rather less. Average cost,1Ud.perlb, Seasonuble fromm 


June to March. 
41—EEL PI. 


INGREDIENTS. —1 1b. of eels, a little chopped parsley, + shalot, grated nut- 
meg, pepper and salt to taste, the juice of 4a lemon, small quantity of force- 
meat, ¢ pint of good gravy, puf-paste. 

Mode.—Skin and wash the eels, cut them into pieces 2 inches long, and line 
the bottom of the pie-dish with forcemeat. Put in the cels, and sprinkle 
them with the parsley, shalots, nutinoy, scasoning, ana lemon-juice,.nd cover 
with puff-paste. Bake for 1 hour, ur rather more; make the gravy hot, pour 
it into the pie, and serve. 

Time, Lhour. Average cost, 1s. 3d. Scusonable from June to March. 


42.-FISH AND OYSTER PIE. 

TRAREDIENTS.— Any remains of cold fish, such as cod or haddock ; 2 dozen 
oysters, pepper and salt to taste, bread crumbs sufficient for the quantity of fish; 
4 teaspoonful of grated nutmeg, 1 teaspoonful of finely-chopped parsley, some 
mde melted butter. 

Afode.—Clear the fish from the bones, and put a layer of it in a pie-dish, 
which sprinkle with pepper and salt; then a layer of bread crumbs, oysters, 
nutineg, and chopped parsley. Repeat this till the dish is quite full. A covering 
may be formed either of bread crumbs, which should be browned, or puff- 
paste; the latter should be cut into long strips, and laid in cross-bars over the 
fish, with a line of the paste first laid round the edge. Before putting on the 
top, pour in some mado melted butter, or a little thin white sauce, and the 
oyster-liquor, and bake, 

Time, if mado of cooked fish, } to 3 hour; if made of fresh fish and puff: 
paste, ¥ hour, Average cost, 2s. 6d. Seasonable from September to April. 

Note.—A nice little dish may be made by flaking any cold fish, adding a few oysters, 
seasoning with pepper and salt, and covering with mashed potatoes; 3 to 4 hour will 


bake it. 
43.—FISH CAKE. 
INGREDIENTS.— The remains of any cold fish, 1 onion, 1 faggot of sweet nerds, 
salt and pepper to taste, 1 pint of water, equal quantities of bread crumbs aad 


told potatoes, § teaspoonful of parsley, 1 egg, bread crumbs. 
Mude.—Tick the meat from the bones of the fish, which latter put, with 
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the head and fins, into a stewpan with the water ; add peppur and sult, the 
onion and herbs, and stew slowly for gravy about 2 hours; chop the fish fine, 
and mix Yt well with bread crumbs and cold potatoes, adding the parsley and 
seasoning ; make the whele into a cake with the white of an egg, brush it over 
with egg, cover with bread crumbs, and fry of a light brown ; strain the gravy, 
pour it over, and stew gently for + hour, stirring it carefully once or twice. 
Serve hot, and garnish with slices of lemon and pursley. 
Lime, $ hour after the gravy is made. Average cost, 4., without fish. 


44.—-FRIED FLOUNDERS. 


INGREDIENTS.—/lounders, egg, and bread crumbs ; boiling lard. 

Mode.—Cleanse the fish, and, two hours before they are wanted, rub them 
inside and out with salt, to render them firm ; wash and wipe them vory dry, 
dip them into egg, and sprinkle over with bread crumbs ; fry them in boiling 
lard, dish on a hot napkin, and garnish with crisped parsley. 

Time, from 5 to 10 minutes, according to size, Average cost, 3d. each, 
Seasonable from August to November. Sufficient 1 for cach person. 


45.—-BAKED HADDOCKS. 


INGREDIENTS.—A nice forcemeat (see FoRCEMEAT), Cutter to taste, egg, and 
bread crembs, e 

Mode.—Scale and clean the fish, without cutting it open much; put ina 
nico delicate forcerneat, and sew up the slit. Brush it over with ogg, sprinkle 
over bread crumbs, and baste frequently with butter. Garnish with parsley 
and cut lemon, and serve with a nico brown pravy, plain melted butter, or 
anchovy sauce. The egy and bread crumbs can be omitted, and pieces of 
butter placed over the fish. 

Time, large haddock, # hour; moderate size, } tog hour. Seasonable from 
August to February. Average cost, from 9d. upwards. 


46.—BOILED HADDOCK. 
INGREDIENTS.—Sufficient water to cover the fish ; 4 lb. of salt to each gallon of 


water. 

Afode.—-Scrape the fish, take out the inside, wash it thoroughly, and lay it 
in a kettle, with enough water to cover it, adding salt in the above proportion. 
Simmer gently from 15 to 20 minutes, or rather more, should the fish be very 
large. For small haddocks, fasten the tails in their mouths, and put them 
into beiling water. 10 to 15 minutes will cook them. Serve with plain melted 
butter or anchovy sauce. 

Time, large haddock, § hour; small, } hour, or rather less. Average cost, 

‘from 9d: upwards. Seasonadle from August to February. 


47.—-DRIED HADDOCK. 
1 


Dried haddock should be gradually warmed through, either before or over a 
tice clear fire, a little piece of butter rubbed over it, and sent expeditiously 


te table on a fhoroughly hot dish. 


ba] FISH, is 


i, 
A DELTCIOTS METHOD OF COOKING DRIED HADDOCK. , 


Troneprents.—1 large thick haddock, 2 bay-leaves, 1 small bunch of savoury 
herbs, not forgeting parsley, a litle butter and pepper ; boring water. 

Afode.—Qut up the haddock into square pieces, make a basin hot by means 
of hot water, which pour out. Lay im the fish, with the bay-leaves and herbs; 
cover with boiling water; put a plate over to Leop in the steam, and let it 
reronin for 10 mmutes. Take out the shces, put them in a hot dish, rub over 
with butter and pepper, and serve. 

Tvme, 10 minutes. Seasonable at any time, but best in winter. 


48.—BED HERRINGS, or YARMOUTH BLOATHSRBS. 


The best way to cook these is to make incisions in the skin across the fish, 
because they do not then require to be so long on the fire, and will be far 
batter than when cut open. The hard roe makes a nice relish by pounding it 
in a mortar, with a httle anchovy, and spreading 1t on toast. If very dry, 
soak in warm vvater 1 hour before dressing. Ifthey aro hked spht open, they 
should be rubbed with a tiny picce of butter previously to being sent to table, 
after they come from the gridiron. 


@ 
49.-BAKED WHITE HERRINGS, 


InqRevients,—12 herrings, 4 b&y-leaves, 12 cloves, 12 allspice, 2 small blades 
of mace, cayenne pepper and salt to taste, sufficient wnegar to fill up the dish. 
Mode.—Let tho herrings be perfectly fresh ; cut off the heads, and gut them 3 
put them in a pio dish, heads and tails alternately, and, between each layer, 
sprinkle over some of the above ingredients. Cover the fish with the vinegar, 
and bake for § hour, but do not use 1t till quite cold. The herrings may be out 
down the front, the backbone taken out, and closed again. Sprats done in 
this way are very delicious. 
Fume, Zanhour. <Avergge cost, 1d, each, 
. Te Oxooss tHe Hupeive.—The mare sonigs this Ash has, the surer the sign of its 
Hitinden. Kt shoull.wlae have » right and athvocy onic’ but if red abon# the head, it 
' Miibsalink that it has debi dead tee soukbdime, Gh 


7 SBS. —ionstad 
Ayemapranne, fe) Ag Lobster, legfuces, endive Wont satadl (Whatever 18:1m season), 
gitttle chopped pysiract, 2 lard-botled eggs, a few slices of cucumber. For 

ing, equal quantities of otf and smegur, 1 teaspoonful of made mustard, 
of 3 eggs, a aalt to taste, 3 teaspoonful of guchovy sauce. 
ai perfectly pmaoth, and form « creamy-lookung 


: (ode Woah, fhe dadlad, A ‘thoroughly dry it by shaking it in a cloth, 
Sup the dJattuses and endive, pour the dressing on them, and lightly throw fa 
email salad, Mix all welltogothar with the pickings from the body of the* 

s piok the meat tron: the shell, out it up into nice square pieces ; put bal 

id the salnd, the other half reserve for garuishing. Reparatethe yolke fro 
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the whites of 2 hard-boiled eggs; chop the whites very fine, rub the yolks 
through a sieve, and afterwards the coral from the inside, Put the salad 
lightly on a glass dish, and garnish, first with a row of sliced cucumber, next 
with the pieces of lobster, then the yolks and whites of the eggs, ooral, and 
beetroot placed alternately, and 60 arranged in small separate bunobes that 
the colours contrast nicely. 

Average cost, 8s. 6d. Sufficient for 4 or 5 persons. Seasonable from Apri) 
to October ; may be had all the year; but salad is scarce and spouse 
winter. 

Noete,—A fow crayfish make a a garnishing to lobster salad, 


5L~—TO DRESS LOBSTERS. 


When the lobster is boiled, rub it over with a little salad-oll, which wipe 
off again ; separate the body from the tail, break off the great claws, and crack 
them at the joints, without injuring the meat; split the tail in halves, and 
arrange all neatly in,a dish, with the body upright in the middle, and garnish 
with parsley. 

Seasonable at, any time. 

52.—~POTTED LOBSTER. 


INGBRDIENTS.—2 labsters ; seasoning to taste, of nutmeg, pounded mace, 
white pepper, and salt ; 3 1b. of butter, 8 or 4 bay-leaves. 
Mode.—Take out the meat carefully fom the shell, BG! do not cut it up, 
Put some butter at the bottom of a dish, lay in the loégSer as evenly aa 
posible, with the bay-leaves and seasoning between ; vover with butter, 
and bake for } hour in a gentle oven. When done, drain the whole on a sieve, 
and lay tho pieces in potting-jara, with the seasoning about them. When 
cold, pour over it clarified butter, and, if very highly séagoned, it will keep 

some time. 
Tone, 3 hour. Average cost for this quantity, 4s dd. Scasonable at eny 
time. 


§3.—-BAKED MACKEREL. 

INGREDIBNTS.—4 middling-sised mackerel, a nice delicate Forcement (sen 
ForcrmEat), 8 os. of butter ; pepper and salt totaste, 

Mode.—Cilean the fish, take out the roes, fill up with forocemeat, and sew up 
the alit. Flour, and put them in a dish, heads and tails alternately, with the 
roes; and, between each layer, put some little pieces of butter, and pepper 
and salt. Bake for 3 an hour, and either serve with plain melted butter ar s 
mative d'hbiel sauce. - | 

Time, 3 hour. Average cost for this quantity, 1s. 10d. Seasonable from 
April to. July. Suffictent.for § persons, : . 

' Note.-Baked mackerel may be dreased in the sama wayas s baked herrings (see No, 4), 
and Tay also be stewed in wine. ie : 


ie 64.-BOILED ‘MACKRERE 
®. | Ioebichaai . of salt to duck gallon of water. hs 
Meda,“ Geaiine the trixie te ee ee eebe, Herat te 


. 2 ‘FISH. 

kettle with, sufficient water to cover them, with salt as above; bring them 
gradually to boil, skim well, and simmer gently till done; dish thera on a hot 
napkin, heads and tails alternately, and garnish with fennel. Fennel sauce 
and plain melted butter are the usual accompaniments to boiled mackerel ; 
but caper or anchovy sauce is sometimes served with it. 

Time, after the water boils, 10 minutes ; for large mackerel, allow more 
time. Average cost, from 4d. Seasonable from April to July. 

Note.—When variety is desired, fillet the mackerel, boil it, and pour over paraley snd 
butter 5. send some of this, besides, in a tureen. 

To Oxoosz Macxzrxu.—In choosing this fish, purchasers should, to a great extent, 


be regulated by the brightness of its appearance. If it have a transparent, silvery hue, 
the flesh is good; but if it be red about the head, it is atale. 


- 665.—BROILED MACKEREL. 


Increprents.— Pepper and salt to taste; a small quantity of oi. 

Mode.—Mackerel should never be washed when intended to be broiled, but 
merely wiped very clean and dry, after taking out the gills and insides. Open 
the back, and put in a little pepper, salt, and oil; broil it over a clear fire, 
turn it over on both sides, and also on the back. When sufficiently cooked, 
the fesh can be detached from the bone, which will be in about 10 miputes for 
a amall mackerel, Chop a little parsley, work it up in the butter, with pepper 
and salt to taste, and a squeeze of lnamon-juice, and put it in the back. Serve 
bdfore the butter is quite melted, with a matire @’hétel sauce in a tureen. 

Time, small mackerel 10 minutes. <Averuge cost, from 4d. Seasonable 
from April to July. 

66.—PICKLED MACKEREL. 

InGREDIENTS.—12 peppercorns, 2 bay-leaves, 4 pint of vinegar, 4 mackerel, 

Mode.—Boil the mackerel as in the recipe No. 54, and lay them in a dish; 
take half the liquor they were boiled in; add as much vinegar, and the above 
proportion of peppercorns and bay-leaves ; boil this mixture for 10 minutes, 
and when cold, pour it over the,fish, : : 

Time, jhour. Average cost, ls. 6d, 


§7.—-B8CALLOPED OYSTEBS. 
i ‘ 


. INGneprEnTs.—Oysters, say 1.pint, 1 os. butter, flour, 2 tablespoonfuls of | 
whats stock, 2 tableapoonfuls of cream; pepper and salt to taste; bread crumbs, 
oiled buiter. | 
' Mode.—Scald the oysters in their own liquor ; take them out, beard them, 
add etrain the liquor free from grit. Put 1 oz. of butter into a stewpan ; when 
melted, dredge in sufficient flour to dry it up; add the stock, cream, end) 
utrained Uquor, and give one boil. Put in’ the oysters and seasoning; let -" 
them gradually heat through, but do sot allow them to boil, Have ready the, 
‘eeellop-shells buttered ; lay in the oysters, and.es much of the liquid os they _ 
wit hold ; opver them over with bread orauibs, over which drop® tile led _ 


putter. Brown them in the oven, or before the fire, and serve quigkly and 
very hot.e 

. Time, altogether, } hour. Average cost for this quantity, 52. 6d. Sufficient 
tos 6 or 6 persone. 

| II, 

Prepare the oysters as in the preceding resipe, put them in a scallop- 
shell or saucer, and between each layer sprinkle over a few bread crumbs, 
pepper, salt, and grated nutmeg ; -place small pieces of butter over, and bake 
before the fire in a Dutch oven. Put sufficient bread crumbs on the top to 
make a smooth surface, as the oysters should not be seen, 

Teme, about ? hour. Average cost, 5s. 2d. Seasonable from September to 
April, 

58.—STHDWED OYSTERS. 

INGREDIENTS.—1 pint of oysters, 1 os. of butter, flour, § pint of cream, 
onyenne and salt to taste, 1 blade of pounded mace. 

Mode.—Scald the oysters in their own liquor ; take them out, beard them, 
and strain the liquor; put the butter into a stewpan, dredge in sufficient flour 
to dry it up, add the oyster-liquor and mace, and stir i} over a sharp fire with 
@ woo@en spoon; when it comes to a boil, add the cream, oysters, and 
seasoning. Let all simmer for 1 or 2 minutes, but not longer, or the oysters 
would harden. Serve on a hot dish, ari garnish with crofitons or toasted 
sippets of bread. A small piece of lemon-peel boiled with the oyster-liquor, 
and taken out before the cream is added, will be found an improvement. 

Time, altogether 15 minutes. Average cost for this quantity, 5% 6d. 
Sexsonable from September to April. Suffictent for 6 persons, 


59.—TO KEEP OYSTERS. ‘ ; 

Put them in a tub, and cover them with salt and water. Let them remain 

for 12 hours, when they are to be taken out, and allowed to stand for another 

12 hours without water. If left without water every alternate 12 hours, they 

will be much better than if constantly kept in it. Never put the same water 
twice to them. 


60.—FRIED PLAICH. 


Inanaprents,— Hot lard or clarified dripping, egg, and bread crumbs. 
Méode.—This fish is fried in the same manner as soles. Wash and wipe 
‘them thoroughly dry, and let them remain in a cloth until it is time to dress 


them. Brush them over with egg, and cover with bread crumbs mixed with a . 


little four. Fry of a nice brown in hot dripping or lard, and garnish with 
fried parsley and cut lemon. Send them to table with a aaa 
mieliod butter. 
| Lime, about 5 minutes. Average cost, 3d. each. Seasonadle from: May ) 
Rovember. Sufficient, 4 plaice for 4 persons. 
+ - Note—Pisice may be boiled pisin, end served With melted butter. Garnieh with 
 PariervanPoutiemon, : 


-” 


#8 YISH. 
6L—BOILED SALMON. : : 
‘ Qraneprenrs.—6 02. of salt to each gallon of water,~-sufficint water to cove. 
the 

pene and clean the fish, and be particular that no blood is lof. 
inuide ; lay it in the fish-kettle with sufficient cold water to cover it, addin- 
salt in the above proportion. Bring it quickly to a boil, take off all the scunt, 
and let it simmer gently till the fish is done, which will be when the meat 
separates exatly fiom the bone. Experience alone can teach the cook to fix 
the time for boiling fish ; but {t is especially to be remembered, that it should 
never be underdressed, as then nothing is more unwholesome. Neither let it 
remain in the kettle after it is sufficiently cooked, as that would render it 
msipid, watery, and colourless. Drain it; and if not wanted for a few 
minutes, kesp it warm by means of warm cloths laid over it. Serve on a hot 
napkin, garnish with out lemon and parsley, and send lobster or shrimp 
sauce and plain melted butter to table with it, A dish of dressed cucumber 
ucually accompanios this fish. 

Time, 8 minutes to each Ib. for large thick salmon ; 6 minutes for thin fish, 
Average cost, in full season, la to ls, 6d, per Ib. Seasonadie from April to 
August. Stfictent, 4 lb., or rather less, for each pesson a 

Note.—Out lemon should be put on the with this fish; and a little of the juice 
eqneesed over it is considered by mary pereods a most agreeable addition. Boiled 
is are also, by some connoisseurs, considered especially adapted to be served with 

on, 

To Oxoosm Bausonw.—To be good, the belly should be firm and thick, which may 
readily be ascertained by feeling 1t with the thumb end finger. The circumstance of 
this fish having red gills, thongh given as a standing rule in most cookery-books, as @ 
sizn of ite goodness, is not at all to be relied on, aa this quality can bo easily given 
them by art. 

62.~SALMON OUTLETS. 


Cut the slices 1 inch thick, and season them with pepper and salt; butter 
a sheet of white paper, lay each slice on a separate piece, with their ends 
twisted ; broil gently over a clear fire, and serve with anchovy or caper sauce. 
When higher seasoning is required, add a few chopped herbs and a little 


ce. 
Tune, 6 to 10 minutes. 


63.-PICKLED SALMON, 


Ixanaprmenrs.—Salmon, 3 os. of whole pepper, 3 ov. af whole allspice, 

1 tedapoonfel of salt, 2 bay-leaves, equal quantities of vinegar and the liquor 
in which the-fish was boiled. 

Mode.—After the fish comes from table, lay it in a nice dish with a cover 
to it, as it should be &xoluded from the air, and take away the bone ; boil the 
gqner and vinegar with the other ingredients for 10 minutes, and let it stana 
© get cold; pour it over the salmon, and in 12 hours it will be fit, for the 


S06 | 8a nt » © 


64.-CRIMPED SKATH. ‘ 

Trarnvtenrs,— 4 2b. of salt to each gallon of water. 

Mode.—Clean, skin, and cut the fish into slices, which ai and tie round 
with string. Have ready some water highly salted; put in the fish, and boil 
till it is done. Drain well, remove the string, dish on a hot napkin, and serve 
with melted butter, caper, or anchovy sauce. It may be dished without a 
napkin, and the sauce poured over. 

Time, about 20 minutes. Average cost, 6d. per lb. Seasonable from August 
to April. é 

To Onoosm Bxarn.—This fish should be chosen for ita firmness, breadth, and thick- 
ness, and should have a creamy appearance, When crimped, it should not be kept ; j 
longer than a day or two, as all kinds of crimped fish soon beoome sour. Skate should 
never be eaten out of season, as it is liable to produce diarrhea and other diseases. 


65.-TO BARH] SMELTS. 


INGREDIENTS.—12 smelts, bread crumbs, 4 1b. of fresh butter, 2 dlades of 
sounded maces salt and cayenne to taste. 

Afode.— Wash, and dry the fish thoroughly in a cloth, and arrange them 
nicely in a flat baking-dish. Cover them with fie bread crumbs, and place 
little ffaces of butter®all over them. Season and bake for 16 minutes. Just 
before serving, add a squeeze of sa alas and garnish with fried parsley 
and cut lemon, 

Time, 2hour. Average cost, 2s. per ae Seasonable from October to 
May. Sufficient for 6 persons, 

To Onoosu Susiza.—When good, this fish is of « fine silvery appearance, and when 
alive, their backs are of a dark brown shade, which, after death, fades to a light fawn, 
They ought to have a refreshing fragrance, resembling that of a enoumber. 


'66.-TO FRY SMELTS. 


Inareprents, -Hgg and bread erwmbs, a little flour, bottling lard. 

Afode.—Smolts should be very fresh, and not washed more than is necessary 
to clean them. Dry them in a cloth, lightly flour, dip them in egg, 
sprinkle over with very fine bread crumbs, and put them into boiling lard. 
Fry of a nice pale brown, and be careful not to tako off the light roughness of 
the crumbs, or their beauty will bo spoiled. Dry them before the fire on a 
drainer, and serve with plain melted butter. This fish is often used as a 
garnish. 

Time, 5 minutes. Average cost, 2s, per dozen. Seasonable from Ootober to 
Moy. 

67.—SOLH OR COD PIE. 

INGREDIENTS.— The remains of cold boiled sole or god, seasoning to taste of 
pepper, salt, and pounded mace, 1 dozen oysters to each lb, of fish, 3 tablespoon 
Jule of white stock, 1 teacupful of cream thickened with flour, puff-paate, 

Mode.—Cleay the fish from the bones, lay it in a pie-dish, and between each 
iaver puts few oysters and a little seasoning ; add the stock, and, whan lhkyd, 


36. FIEH, 
& stuall quantity of butter ; cover with puff-paste, and bake for 4 hour. Bol 
the cream with sufficient flour to thicken it; pour in the pie, and serve, 

Time, jhour. Average cost for this quantity, 10d. Seasonable at any time, 
Sufficient for 4persons. 

88.—FRIED SOLES. 

INGREDIENTS. —2 middling-sized soles, hot lard or clarijied dripping, 099, 
and bread crumés. 

Mode.—Skin and carefully wash the soles, and cut off the fins; wipe them 
very dry, and jet them remain in the cloth until it is time to dress them. 
‘ Haye ready some fine bread crumbs and beaten egg; dredge the soles with | 
a little flour, brush them over with egg, and cover with bread crumbs. Put 

them in @ deep pan, with plenty of clarified dripping or lard (when the | 
expense is not objected to, oil is still better), heated, so that it may neither 
scorch the fish nor make them sodden. When they are sufficiently cooked on 
one side, turn them carefuliy, and brown them on the other: they may be 
considered ready when a thick smoke rises. Lift them out carefully, and lay 
them before the fire on a reversed sieve and soft paper, to absorb the fat, 
Particular attention should be paid to this, as nothing is more disagreeable 
than greasy fish: it may be easily avoided by dressing it in good time, 
and allowing a few minutes for it to get thoroughly “crisp, and r&b from 
‘ greasy moisture. Dish the soles on a hot napkin, garnish with cut lemon 
and fried parsley, and send them to%able with shrimp sauce and plain melted 
butter. 

Time, 10 minutes for large soles; less time for small ones, Average cost, 
from 1s. to 2s, per pair. Seasonuble at anytime, Sufficient for 4 or 5 persons. 


69.—S8PRATS. 

Sprata should be cooked very fresh, which can be ascertained by their bright 
and sparkling eyes, Wipe them dry; fasten thom in rows by a skewer run 
through the eyes; dredge with flour, and broil them on a gridiron over a nice 
clear fre. The gridiron should be rubbed with suet, Serve very hot, 

Time, 8 or 4 minutes. <Averagéicost, 1d. per lb. Seasonadle from November 
to March. 

To Oxoosz Sraazs.—Ohoose these from their silvery appearance, as the brighter thoy 
are, vo are they the fresher. 


70-—SPRATS FRIED IN BATTER. 
INGREDIENTS.—2 eggs, flour, bread crumbs; seasoning of salt and. pepper to 
Mods.—Wipe the sprata, and dip them in ‘a batter made of the above 
ingredients. Fry of a nice brown, serve very hot, and garnish with fried 


Spin may be bakell like herrings, (See No, 49.) 


7L~-BOILHD TURBOT. . . 
“Inexninwns—6 04. af salt to eack gallon of water. 4 
* Rive Onocte a maiddling-sisod turbot, for they are invariatly vaue’ 


FUBE. 9 
valuable: if very large, the meat will be tough and thready. Three oz tour 
hours befoge dressing, soak the fish in salt and water to take off the slime ; 
then thoroughly cleanse it, and with a knife make an incision down the middle 
of.the back, to prevent the skin of the belly from cracking. Rubit over with 
lemon, and be particular not to cut off tho fins. Lay the fish in a very clean 
turhot-kettle, with sufficient cold water to cover it, and salt in the above pro- 
poition. Let it gradually come to a boil, and skim very carefully ; keep ‘t 
gently simmering, and on no account let it boil fast, as the fish would be liable 
to break, and so have a very unsightly appearance. When the meat separates 
easily from the bone, it is done; ‘then take it out, let it drain well, and dish 
it ona hot napkin. Rub a little lobster spawn through a sieve, sprinkle it 
over the fish, and garnish with tufts of parsley and cut lemon. Lobster or 
shrimp sauce, and plain melted butter, should be sent to table with it. 

Time, after the water boils, about 4 hour for a large turbot; middling 
size, about 20 minutes. Average cost, large turbot, from 10s. to 21s. ; middling 
size, from 8s. tol5s. Seasonable at any time. Sufficient, 1 middling-sized 
, turbot for 8 persons. 


72.~BOILED WHITING. 


InGREDIENTS.—} 1b. .of salt to each gallon of water. 

Mode.—Cleanse the fish, but do not skin them ; lay them in a fish-kettle, 
with sufficient cold water to cover them, eand salt in the above proportion. 
Bring them gradually to a boil, and simmer gently for about 5 minutes, or 
rather more should the fish be very large. Dish them on a hot napkin, and 
garnish with tufts of parsley, Serve with anchovy or caper sauce and plain 
melted: butter. 

Time, after the water boils, 5 minutes. Average cost fcr small whitings, 4d. 
each, Seasonadie all the year, but best from October to March. Sufficient, 1 
small whiting for each person. 

To Oxooss Warrnra.—Choose for the firmness of ite flesh and the silvery hue of ite 
appearance. 

738.—BROILED WHITING. 


Ixonuprents, —Salé and water, flour. 

Morde.— Wash the whiting in salt and water ; wipe them thoroughly, and let 
them remain in the cloth to absorb all moisture. Flour them well and broil 
over a very clear fire. Serve with maltre d@ hétel sauce or plain melted butter. 
(SeeSavoxs.) Be careful to preserwe <Lw liver, as by some it is eee very 
delicate. 

Time, 5 tainutes for a small whiting. Average cost, Ad. each. Scasonableall 
‘the year, but best from October to March. eine 1 amall whiting for 
each person, 
_Ivaueprenns. Egy and bread crumbs, a little flour, het lard or clarified 


"Medak off the skin, cloan and thoroughly ripe the fish free trom all 
qalevare, an “Vnis in most essential, in order that the egg and bread crumbs 


: RAUONS, ETO. 
Linay propetty adhere, Fasten the tail in the mouth by means of » smal 
skewer, brush the fish over with agg, dredge with a little flour, and cover with 
bread crumbs. Fry them in hot lard or clarified dripping of a nice colour, and 
serve them on a napkin, garnished with fried parsley. Send them to table 
with shrimp sauce and plain melted butter. 
Time, sbout 6 minutes. Average cost, 4d. each. Sensonadie all the year, 
but best from October to March. Sufficient, 1 small whiting for each person. 


SAUCES, GRAVIES, FORCEMEAT, PICKLES, &. 


Cn ea od 
75.-APPLE SAUCE FOR GEBSH, PORK, &e. 


INGREDIENTS.—6 good-sized apples, sifted sugar to taste, a piece of butter the 
size of a walnut, water. 

Afode,—Pare, core, and saasiee the apples, and throw them into cold 
water to preserve thoir whiteness. Put them in a saucepan, with sufficient 
water to moisten them, and boil till soft enough to pulp. Beat them up, 
adding sugar to taste, and a small piece of butter. TRis quantity anaes 
for a good-sized tureen. 

Time, according to the apples, about } hour. Average cost, 4d. ‘Sufficient, 
this quantity, for a goose or couple of ducks, Seasonable from August te 
March. 


76.-BREAD SAUCE (to serve with Roast Turkey, Fowl, 
Game, &e.). 

fudueoraa: —I pint of milk, } [b. of the crwmb of a stale loaf, 1 onion 7 
pounced mace, cayenne, and salt to taste ; 1 o2. of butter. 

Mode.—Peel and quarter the onion, and simmer it in the milk till perfoctly 
tender. Break the bread, which should be stale, into small pieces, carefully 
picking out any hard outside pidtes ; put it in a very clean saucepan, strain 
the milk over it, cover it up, and let it remain for an hour to soak. Now 
beat it up with a fork very smoothly, add a seasoning of pounded mace, 

. eayonne, and salt, with l'oz. of butter; give the whole one boil, ani serve, 
Te enrich this shuce, a small quantity of cream may be added just before 
sending it to table. ‘ 

ime, altogether, 1} hour. pene cost for this quantity, 4d. Sufficient 
to'serve with a turkey, pair of fowls, or brace of partridges, 


‘' 99,—-0APER SAUCH FOR BOILED MUTTON. . 


TRORRDIENTS.— § pint of melted butter. (Vo. 81), 8 talrerpecny ss ¥ oaper, 
or ‘gasturtiuma, 1 tableapoonful of their liquor. a 
Mfodg,—Chop the capers twice or thrice, and add them, with thetr Hiqudty | 
to. ipint of melted butter, made very ‘moothly ; keep atirting. welll 5, let the : 
soe just simmog, and serve in aigutven, Piokjed maateatimm Pde see fine 
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dnvoured, and by many are eaten in preference to capers. They make an 
excellent shuce. =~ 

Time, after the melted butter is made, 2 minutes to simmer. Average cost 
‘for this quantity, 8d. Suffictent to serve with a leg of mutton, Seasonable at 
any time, 

78.-EGQ BAUCH FOR SALT FISH. 

Inereprents.—4 eggs, § pint of melted butter (No. 81); when liked a very 
little lemon-jutce, 

Mode.—Boil the eggs until quite hard, which will be in about 20 minutos, and 
put them into cold water for 4 hour. Strip off the shells, chop the eggs into 
small pieces, not, however, too fine. Make the melted butter very smoothly, 
by recipe No, 81; when boiling, stir in the eggs, and serve very hot. 
Lemon-juice may be added at pleasure. 

Time, 20 minutes to boil the eggs. Average cost, 8d. Sufficient for 3 
or 4 Ibs. of fish. , 


WNote.—When a thicker sance is required, use one or two more eggs to the same 
qsantity of melted butter. 


e 19—FONNEL SAUOS FOR MACKEREL. 


INGREDIENTS.—} pint of melted butter (No. 81), rather more than tablespoon- 
ful of chopped fennel, 

Afode.—Make the melted butter very smoothly, by recipe No. 81; chop the 
fennel rather small, carefully cleansing it from any grit or dirt, and put it to 
the butter when it is on the point of boiling. Simwer for a minute or two, 
and serve in a tureen, 

Time, 2 minutes. Average cost, 4d. scsi to serve with 5 or 6 
mackerel, 


“80. ~LOBSTER SAUCH, to serve with Turbot, Salmon, Brill, &. 
( Very good.) 


INGREDIENTS. —~1 middling-sieed hen lobster, 1 pint of melted butter (No. 81), 
1 tublespoonful of anchovy sauce, } oz. of butter, sale and cayenne to taste, a 
dittle pounded mace when liked, 2 or 8 tablespoonfuls of cream. 

Afode.—Choose a hen lobster, aa this is indispensable, in order to render 
this. sauce as good as it ought to be. Pick the meat from the shells, and out 
it into small square pieces; put the spawn, which will be found under the 
tail of the lobster, into a mortar with 3 oz. of butter, and pound it quite 
smooth ; rub it through a hair-sieve, and cover up till wanted. Make 1 pint 
of melted butter by recipe No. 81; put in all the ingredients except the 
lobster-meat, and well mix the sauce before the lobster js added to it, as it 
whould retain its square form, antl not come to table shredded and ragged. 
' Put id the meat, let it get thoroughly hot, but do not allow it to boil, as the. 
Setohr' would iminediately be spoiled ; for it shoul be rememberad thet this 
“ontop ought glways to have a bright red appearance. If it is intended ‘ta be 
served ‘with turbot or bitll, a little of the spawn (atied and rubbed through a ° 
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sieve without butter) should be saved to garnish with ; but as ‘the appearanse 
of the sauce so much depends on having a proper quantity of spdiwn, the less 
ngod for garnishing the better. 

_ Féme, 1 minute to simmer after the lobster has become thoroughly Aot 
hrough. Average cost, for this quantity, 2s. Seasonable at any time, 
Suffictent to serve with a small turbot, a brill, or salmon for 6 persons, 

Note.—Melted butter made with milk, No. 82, will be found to anewer very well for 

lobater sauce, as by employing it » better colonr will be obtained. Less quantity 
thar the above may be made by using a very small lobster, to which add only ¢ pint of 
tw elted butter, and season as above. Where economy is desired, the oream may be 
dispensed with, and a lobster left from table may be converted into a very good sauce, 
if used before the fish ia allowed to become stale, 


81.—MZLTED BUTTER. 
: 
INGREDIENTS.—} 2. of butter, a dessertepoonful of tie 2 wine-glasyfuls 
of water, salt to taste.. 
Mode.~-Cut the butter up into small pieces, put it into a saucepan, dredge | 
. over the flour, and add the water and a seasoning of salt ; stir it ong way con- 
atantly till the whole of the ingredients are melted and thoroughly blended. 
Let it just boil, when it is ready to serve. Ifthe butter is to be melted with 
cream, use the same quantity as of water, but omit the flour ; keep stirring it, 
but do not allow it to boil. 
Time, 1 minute to simmer. Average cost for this quantity, 4d. 


1, 
(More Economical.) 


Asonzpmnrs,—2 os. of butter, 1 dessertepoonful of flour, salt to taste, § = 
of water. 

Mode.—Mizx the flour and water to a smooth batter, which put into a sauce. 
pan. Add the butter anda seasoning of salt; keep stirring one way till all the 
ingredients are melted and perfeotly smooth ; let the whole boil for a aia 
pr two, and serve, 

Time, 2 minutes to simmer, Average cost for this quantity, 2d, 


82.~MELTED BUTTER MADE WITH MILE. 


Ancrapmrs.—1 teaepoonful of flowr, 2 os. butter, & pint of milk, a few 
grains of salt. 

Mode,—Mix the butter and flour smoothly together on a plate ;'put it into © 
& lined saucepan, and pour in the milk. Keep stirring’ it one way over a sharp: . 
fire; let it boil quickly for a minute or two, and it is ready to serve. This is - 
&¥ery good foundation for onion; lobster, or oyster sauce, and is the melted _ 
‘bittter we recommend in preference to oither of the preceding : using milk. 
ia agamladc aneae | 


gros altojether, 10 minutes, Average coit tor thia:qnantity, { 
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63,-~MINT SAUOHR, to serve with Boast Lamb. 


Inanxments.—4 dessertspoonfuls of chopped mint, 2 dessertspoonfuls of 
pounded white sugar, } pint of vinegar. 

Mode.—Wash the mint, which should be young and fresh-gathered, free 
from grit; pick the leaves from the stalks, mince them very fine, and put 
them into a tureen; add the sugar and vinegay, and stir till the former is 
dissolved. This sauce is better by being made 2 or 3 hours before wanted for 
table, as the vinegar then becomes impregnated with the flavour of the mint. 
By many persons, the above proportion of sugar would not be considered 
sufficient ; but as tastes vary, we have given the quantity which we have 
found to suit the general palate. 

Average cost, 3d. Sufficient to serve with a middling-sised joint of lamb. 

Note.—Where green mint is scarce and not obtainable, mint vinegar may be subasti- 
tuted for it, and will be found very acceptable in early spring. 

84.~OYSTER SAUOHD, to serve with Fish, Boiled Poultry, &o. 

INGREDIENTS.—8 dozen oysters, 4 pint of melied butter, made with milk 
(No. 82). 

Mode.—Open the oystera carefully, and save their liquor; strain it into a 
clean. sef¥cepan (a line one is best); put in the oysters, and let them just come 
to the boiling-point, when they dhould look plump. Take them off the fire 
immediately, and put the whole into a pasin. Strain the liquor from thom, 
mix with it sufficient milk to make 3 pint altogether, and follow the directions 
of No. 82. When the melted butter is ready and very smooth, put in the 
oysters, which should be previously bearded, if you wish the sauce to be really 
nice. Set it by the side of the fire to get thoroughly hot, but do not allow it 
to boil, or the oysters will immediately harden. Using cream instead of milk 
makes this sauce extremely delicious. When liked, add a seasoning of 
cayenne, or anchovy sauce; but, as we have before stated, a plain sauce 
should be plain, and not be overpowered by highly-flavoured essences ; there- 
fore we recommend that the above directions be implicitly followed, and no 
seasoning added, 

Average cost for this quantity, 6s. 6d. Sufficient for 6 persons. Never allow 
fewer than 6 oysters to 1 person, unless the party is very large. Seasonadle 
from September to April. 

A more economical sauce may be made by using # smaller quantity of oysters, and 
not bearding them before they are added to the sauce; this may answer the purpose, 
ck ee of meking this delicious adjunut 

65.~PARSLEY AND BUTTER, to serve with Calf’s Head, 

Bolled Fowls, &c. 

inansprunts.-—2 tablespoonfuls of minced parsley, 4 pint of melied butter 
(We. 81 or 82). 

_ Afode.--Put into a saucepan 9 small quantity of water, slightly salted, and 
when it boils, throw in a good bunch of parsley which has been previously 
Washed and tid together in a bunch; Ist it boil for 5 minutes, drain it, mines 
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the leaves very fine, and put the above quantity in a tureen ; pour over ft j 
pint of amoothly-made melted butter ; stir once, that the ingredients may be 
thoroughly mixed, and serve. 

Time, 5 minutes to boil the parsley. Average cost, 4d. Sufficient for 1 
large fowl ; allow rather more for a pair. Seasonable at any timo. 

Note.—Bomstimes, in the middle of winter, parsiey-leavas are not to be had, when 
the following will be found an exosllont substitute:—Tie up a little parsley-seed in a 
small piece of muslim, snd boil it for 10 minutes in a small quantity of water; use this 
water to make the melted butter with, and throw into it a little boiled spinach, minced 
rather fine, which will have an appearance similar to that of parsley. 


86.-WHITE ONION SAUCE, for Boiled Rabbits, Roast 
Shoulder of Mutton, &c. 

INGREDIENTA,—9 large onions, or 12 middle-sized ones, 1 pint of melted 
butter made with milk (No. 82), 4 teaspoonful of salt, or ruther more. 

Moede.—Pce] the onions and put them into water to which a littlo salt has 
been added, to preserve their whiteness, and let them remain for 3 hour. Then 
put them in a stewpan, cover them with water, and let them boil until tender ; 
and, if the onions should be very strong, change the water after they have 
been boiling for 3? hour. Drain them thoroughly, chop them, and rub them 
through a sieve. Make 1 pint of melted butter, by resipe No. 82, and when 
that boils, put in the onions, with a scasoning of salt; stir it till it simmers, 
whon it will be ready to serve. Ifethese directions are carefully eet 40, 
this onion sauce will be delicious. 

Time, from } to 1 hour, to boil the onions. Average cost, Od. ne pint. 
Sufficient to serve with roast shoulder of mutton or boiled rabbit. Seasonadle 
from August to March. 

Note.—To make this sauce very mild and delicate, use Spanish onions, which can be 
procured from the beginning of September to Christmnas, 2 or 3 tablespoonfuls of cre 
added, just before serving, will be found to improve its appesrancé very much, Sm 
onions, when very young, may be cooked whole, and « in meltedVatter, A sievé 
or tammy shonld be kept expressly for onions: an o! Perfectly cbean one answerd 
tho purpose, as it iajisble to o the flawinr and frhiah ofcourye would be 
excessively disagreeable in delicate’ preparations. ra A $ 


87.-SHRIMP SAUCR, for Various Kinds! ori, § * y 
InGREDIunts.—} pint of melied butter (No. 82), t pint of picked Ake, 
cayenne to taste. 

Mode.—Make the melted butter very ampothly by recipe No. 82; shell the 
shrimps (sufficient to make } pint when picked), and put them into the butters’ 
with cayenne, and let the sauce just simmer, but do not allow it te 

bell, “When liked, a teaspoonful of anchovy sauce may be added. 

1 minute tosimmer. <Average cost, 6d. Sufficient for 8 ar 4 persons, 


ey $8.—WHITE SAUCE (Good). are & 


INGREDIENTS, —J pint of white stock (No. 4), 4 pint of cream, 1 dessert 
spoonful of flour, salt to taste. 
Made.—FHave =e eanpppan, into Lone Pe. oe et ‘ 


ae 
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on should be well flavoured with vegetables, and rather savoury; mix the 
flour emeo}hly with the cream, add it to the stoak, season with a little salt, and 
boil all these ingredients very gently for about 10 minutes, keeping them well 
stirred the whole time, as this sauce is very liable to burn. | 

Time, 10 minutes. Aver. cost, 1s. 3d. eno © for a pair of fowls. Season- 
able at any time. 


89.—WHITH SAUCE, made without Meat. 


INGREDIENTS.—2 os. of butter, 2 emall onions, 1 carrot, 4 a smald teacunful 
of flour, l pint of new milk, salt and cayenne to taste. 

Mode.—Cut up the onions and carrot very small, and put therm into a stew- 
pan with the butter ; simmer them till the butter is nearly dried up; then 
stir in the flour and add the milk; boil the whole gently until it thickens, 
strain it, season with salt and cayenne, and it will be ready to serve. 

Time, hour. Average cost, bd. Sufficient for a pair of fowls. Seasonable 
at any time. : 


90._WHITH SAUCH (a very Simple and Inexpensive Method). 

INGREDIENTS.——14 pint of milk, 14 oz. of rice, 1 strip of lemon-peel, 1 amall 
blade of pounded macePsalt and cayenne to taste. 

Mode.—Boil the milk with the lomon-peel and rice until the latter is per- 
fectly tender ; then take out the lemon-pee? and pound the milk and rice toge- 
ther; put it back into the stewpan to warm, add the mace and seasoning, 
give it one boil, and serve. This sauce should be of the consistency of thick 
cream. 

Time, about 3 hour to boil the rice. Average cost, 4d. Sufficient for A pair 
of fowls, Seasonadle at any time. / Big aah teas 


91.-—GENEBAL STOCK FOR GRAVIBB. 


Hither of the stocks Nos. 1 or 2 will be found to answer 
the basis of many gravies, unless these are wanted very: ! 
nk. aaa of varioys store sauces, thickening, and fat 

a i ol may. be converted into very good gravien', ee oeRE 

wever, that the goodness and strength of spicas, wine’, | fay 

romana and that they lose a great deal of their fragrancd aig 
the gravy a long time before they are wanted. if this paint a ‘ 













lorg, boiling, the flavour almost entirely passes away. et Re 
muttan, previously well soaked, will be found @ great assistance i’ riding 
gravies; a kidney or thelt, beef skirt, trimmings of meat, ‘ke, bape rr 
very well when only a small quantity is wanted ; and, as we ‘have bé ae 
served, a good gravy need not meceasarily be 20 very expensive, for edie 
wically-prepared.dishes are oftentimes found.sa savoury qnd cage 
@earer.anes. The cook should also remember that the fragrance of graviss 
akould net be overpowered by too much apica, or ‘any whtong exsended;and 
thatthe slid always be warmed:in.& tain marie after they are Gavoured, 
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of vise in a far or jug’ placed in a saucepan of boiling water, The remains 
of roast-meat gravy should always be saved ; as, when no meat ir at hand, a 
very nice gravy in haste may be made from it, which, when added to hashes, — 
ragotts, &c., isa great improvement. It will be woll to mention that gravies, 
ike soups, are always very much nicer if made, with the exception of = 
flavourings, the day before they are wanted. 


92.BROWNING FOR GRAVIEBS AND SAUCES. 


.The browning for soups (see No. 5) answers equally well for sauces and 
gravies, whan it is absolutely necessary to colour them in thie manner; but ‘ 
where they can be made to look brown by using ketchup, wine, browned flour, 
tomatoes, or any colour sauce, it is far preferable. As, however, in cooking, 
so much depends on appearance, perhaps it would be as well for the inexperi- 
enced cook to use the artificial means (No. 5). When no browning is at 
hand, and the colour of the gravy is to be heightened, dissolve a lump of 
sugar in an iron spoon over a sharp fire; when it isin a liquid state, drop it 
into the sauce or gravy quite hot, Care, however, must be taken not to put 
in too much, as it would impart a very disagreeable flavour. 


93—A GOOD BEEF GRAVY FOR POULTRY, GAME, &o, 


Ingrepients,—3 lb. of lean beef, 1 pint of cold water, 1 shalot + or small 
onion, 4a teaspoonful af salt, a ligle pepper, 1 tablespoonful of Harvey's sauce 
or mushroom ketchup, § a teaspoonful of arrowroot. 

_ Mode.—Cut up the beef into small pieces, and put it, with the water, intoa 
stewpan. Add the shalut and seasoning, and simmer gently for 8 hours, 
taking care that it does not boil fast. <A short time before it is required, take 
the arrowroot, and having mixed it with a little cold water, pour it into the 
gravy, which keep stirring, adding the Harvey’s sauce, and just letting ‘it boll. 
®train off the gravy in a tureen, and serve very hot. 

CRs S$ hours. Average cost, 8d. per pint, 


94.—-BROWN GRAVY. 
7a mlbatiesaett os. of butter, 2 large onions, 2 lbs. of shin of deaf, 2 email 
| glace of lean bacon (if at hand), salt and whole pepper to taste, 8 cloves, 2 
-guerts of water. For thickening, 2 os. of butter, 8 oz. of flour. 
Mode.—Put the butter into a stewpan ; set this on the fire, throw in the 
‘ ‘@tiions cut in rings, and fry them a light brown ; then add the beef and bacon, 
. which should be cut into small square pieces ; season, and. pour in a teacupful 
of water ; let it boil for about 10 minutes, or until it isof a nice brown colour, : 
opcasionally stirring the contents. Now fill up with water in the above pro-, 
portion ; let it boil up, when draw it to the side of the fire to simmer very. 
_ gétttly for 1} hour ; strain, and when/cold, take off all the fat. In thickening i 
this gravy, mielt 8 os. of butter in'a atewpan, add 2 oz. of flour, and stir till 
of a light-brown, colour ; when cold, add it to the strained.gravy, and boil it: 
Mp quickly. ‘ile hag may be mada be tee quan gs ny 
tine jer for use when wanted. ‘ 
Time, attogother, aaa) er ae 
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§5.—BROWN GRAVY WITHOUT MBAT. 


INGREDJENTS.—-Z large onions, 1 large carrot, 2 oz. of butter, 8 pints of 
boiling water, 1 bunch of savoury herbs, a wineglassful of good beer ; salt and 
pepper to taste. 

Mode.—Slice, flour, and fry the onions and carrots in the butter unti] of a 
nice light-brown colour; then add the boiling water and the remaining ingre- 
dients ; let the whole stew gently for about an hour; then strain, and when 
cold, skim off all the fat. Thicken it in the same manner as revipe No. 94, 
and, if thought necessary, add a few drops of coluuring No, 5. 

Time, lhour. Average cost, 2d. per pint. 


Note.—The addition of a small quantity of mushroom ketchup or Harvey’s sauce 
very much improves the flavour of this gravy. 


86.—A QUICKLY-MADE GRAVY. 


INGREDIENTS. —3 1b. of shin of beaf, h onion, 3 carrot, 2 or 8 sprigs of parsley 
and savoury herbs, a piece of butier about the size of a walnut ; cayenne and mace 
to taste, 3 pint of water. 

Mode.—Cut up the meat into very small pieces; slice the onion and carrot, 
and put them into a small saucepan with the butter. Keep stirring over a 
sharp fire until they have taken a little colour, when add the water and the 
remaining ingredients. Simmer for 4 hour, skim well, strain and flavour, when 
it will be ready for use. e 

Time, }hour. Average cost, for this quantity, 5d. 


97.-A. CHEAP GRAVY FOR HASHES, &e. 


INGREDIENTS.—Bones and trimmings of the cooked joint intended for hashing, 
3 teaspoonful of salt, ¢ teaspoonful of whole pepper, ¢ teaspoonful of whoie 
allspice, a small faggot of savoury herbs, 4 head of celery, 1 carrot, 1 onion, 
1 og. of butter, thickening, sufficient botling water to cover the bones. 

Mode.—Chop the bones in small pieces, and put them in a stewpan, with 
the trimmings, salt, pepper, spice, herba, and vegetables. Cover with boiling 
water, and let the whole simmer gently for 14 or 2 hours. Slice and fry the 
onion in the butter till it is of a pale brown, and mix it gradually with the 
gravy made from the bones ; boil for } hour, and strain into a basin ; now put 
it back into the stewpan ; flavour with walnut pickle or ketchup, pickled-onion 
liquor, or any store sauce that may be preferred. Thicken with a little butter 
and flour kneaded together on a plate, and the gravy will be ready for use. 
After the thickening is added, the gravy should just boil, to take off the raw- 
ness of the flour, 

Time, 2 hours, or rather more. Average cost, 4d., exclusive of the bones 
and trimmings. 

98.-CHEAP GRAVY FOR MINCED WEAL. 
Inqnaeprents.—Bones and trimmings of cold roast or boiled veal, 14 pint of 
» 1 onton, } teaspoonful of minced lemon-pesl, 2 teaspoonful of salt, 

blade of pounded mace, the juice of 3 lemon ; thickening of butter and flowr. 
Mede.—PG all the ineradiants int a atawnan. exeant the thinkentue and 


” 
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lemon-juice, and: let them simmer very gently for rather more than one hour, 
or until the liquor is reduced to a pint, when strain through a hair-sieve. 
Add a thickening of butter and flour, and the lemon-juice ; set it on the fire, 
and let it just boil up, when it will be ready for use. It may be flavoured 
with a little tomato sauce, and, where a rather dark-coloured gravy is not 
objected to, ketchup, or Harvey's sauce, may be added at pleasure, 

Time, rather more than 1 hour. Average eest, 3d. 


99.-JUGGHD GRAVY (Excellent). 

INGREDIENTS.—2 lbs. of shin of beef, 3 1b. of lean ham, 1 onion or a few 
shalots, 2 pints of water, salt and whole pepper to taste, 1 blade of mace, a 
Jaggot of savoury herbs, 3 a large carrot, 4 a head of celery. 

Afode.—Cut up the beef and ham into small pieces, and slice the vegetables ; 
take a jar, capable of holding two pints of water, and arrange therein, in 
layers, the ham, meat, vegetables, and seasoning, alternately, filling up with 
the above quantity of water; tie down the jar, or put a plate over the top, 
so that the steam may not escape; place it in the oven, and let it remain 
there from 6 to 8 hours; should, however, the oven be very hot, less time 
will be required. When sufficiently cooked, strain the gravy, allow it to cool, 
and remove the fat. . It may be flavoured with ketchy , wines, or any other 
store sauce that may be preferred. It is a good plan to put the jar in a coo) 
oven over-night, to draw the gravy yand then it will mot require solong baking 
the following day. 

Téme, from 6 to 8 hours, according to the dren. Average cost, 7d. per pint, 


100.—FORCHMEBAT FOR VEAL, TURKEYS, FOWLS, 
HARE, &c. 

INGREDIENTS.—2 oz. of ham or lean bacon, } 1b. of suet, the rind ofhalfa 
lemon, 1 teaspoonful ef minced parsley, 1 teaspoonful of minced sweet herbs 3 
salt, cayenne, and pounded mace to taste; 6 oz. of bread crumbs, 2 eggs. 

Mode.—Shred the ham or bacon, chop the suet, lemon-peel, and herbs, 
taking particular care that all be very finely minced ; add a seasoning to taste, 
of salt, cayenne, and mace, and blend all thoroughly together with the bread 
crumbs, before wetting. _Now beat and strain the eggs ; work these up with 
the other ingredienta, and the forcemeat will be ready for use. When it is 
made into balls, fry of a nice brown, n boiling lard, or put them on a tin and 
bake for § hour in a moderate oven. As wo have stated before, noone flavour 
should predominate gently, and the forcemeat should be of sufficient body to 
out with a knife, and yet not dry and heavy. For very delicate forosmeat, i 
is advieable to pound the ingredients together before binding with the egg; 
bat, for ordinary cooking, mincing very finely answers the purpose, 

Average cont, 8d. ne for a turkey, a moderate-sized fillet of veal, or 
a hare. 

‘L-SAGE-AN D-ONION STUFFING, for Geese, Ducks, and 

Pork. 

"Tidaveialis —& lange onions, 10 s078-leaves, t B. o bread orwanhe; 1) 0 ef 

butter, sal and ‘pepper to taste, Tigg. 
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Mode.—Peel the onions, put them into boiling water, let thom simmer for 
§ minutes, pr rather longer, and, just before they are taken out, put in the 
sage-leaves for a minute or two to take off their rawness. Chop both these 
very fine, add the bread, seasoning, and butter, and work the whole together 
with the yolk of an egg, when the stuffing will be ready for use. Jt should 
be rather highly seasoned, and the sage-leaves should be very finely chopped, 
Many cooks do not parboil the onions in the manner just stated, but merely 
use them raw. The stuffing then, however, is not nearly so mild, and, to 
many tastes, its strong flavour is very objectionable. When made for goose, 
a portion of the liver of the bird, simmered for a few minutes and very finely 
minced, is frequently added to this stuffing ; ne, where economy is studied, 
the egg may be dispensed with. 

Time, rather more than 5 minutes to simmer the onions. Average cos for 
this quantity, 4d. Sufficient for 1 goose, or a pair of ducks, 


102.—PICKLED RED CABBAGE. 


INGREDIENTS.—Red cabbages, salt and water ; to each quart of vinegar, 3 08. 
of ginger well bruised, 1 os. of whole black pepper, and, when liked, a litle 
cayenne. 

Mode.—Take off the eutside decayed leaves of a nice red cabbage, cut it in 
quarters, remove the stalks, and cut it across in very thin slices, Lay these 
on a dish, and strew them plentifully with*salt, covering them with another 
dish, Let them remain for 24 hours; turn into a colander to drain, and, if 
_ necessary, wipe lightly with a clean soft cloth. Put them in a jar; boil up 
the vinegar with spices in the above proportion, and, when cold, pour it over 
the cabbage. It will be fit for use in a week or two, as, if kept for a very long 
time, the cabbage is liable to get soft and to discolour. To be really nice and 
crisp, and of a good red colour, it should be eaten almost immediately after it 
is made. A little bruised cochineal boiled with the vinegar adds much to the 
appearance of this pickle. Tiedown with bladder, and keep in a dry place, 

Seasonadle in July and August; but the pickle will be much more orisp if 
the frost has just touched the leaves. 


103.~LEAMINGTON SAUCH (an Excellent Sauce for Flavouring 
Gravies, Hashes, Soups, &¢.). 
(Author's Recipe.) 

INGREDIENTS.— Walnuts. Zo each quart of walnut-juice allow 8 quarts of 
vinegar, 1 pint of Indian soy, 1 os. of cayenne, 2 os. of shalots, 3 os. of gartic, 
4 pint of port wine, 

JMode,—Be very particular in choosing the walnuts as soon as they appear 
in the market; for they are more easily bruised before they become hard 
and shelled. Pound them well in a mortar, strew somg salt over thom, 
and Jet them remain thus for two or three days, ocoasionally stirring and 

pe them about. Press out the juice, and to each quart of walnut-liquor 

allow the above proportion of vinegar, soy, cayenne, shalota, garlic, and port 
wine, Pound @oh dry ingredient separately (a.e mortar, then mix them well 
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pip and store away for use in small bottles, The corks should be well 


ae gauce should be made as soon as walnute ise obtainable, 
from the beginning to the middle of July. 


104.—BENGAL BECIPH FOR MAKING MANGO CHETNEY. 


Inareprents.—1} i. of moist suger, 2 lb. of salt, } 2. of garlic, } 1b. of 
ontons, % 1. of powdered ginger, ¢ 1b. of dried chilies, } ib. of mustard-seed, 
3 1b. of stoned raisins, 2 bottles of best vinegar, 80 large unripe sour apples. 

Mode.—The sugar must be made into syrup ; the garlic, onions, and ginger 
be finely pounded in a mortar; the mustard-seed be washed in cold vinegar, 
and dried in the sum; the apples be peeled, cored, and sliced, and boiled in 
a bottle and a half of vineger. When all this is done, and the apples are 
quite cold, put them into a large pan, and gradually mix the rest of the 
ingredients, including the remaining half-bottle of vinegar. It must be 
well stirred until the whole is thoreughly blended, and then put into bottles 
for use. Tie a piece of wet bladder over the mouths of the bottles, after 
they are well corked. This chetney is very superior to any which can be 
bought, and one trial will prove it to be delicious. 

Note.—This recipe was given by a native to an EnglishJady, who had long been a 
resident in Indis, and who, since her return to her native country, has become quite 
celebrated amongst her friends for the excellence of this Eastern relish. 


105.—HOW TO MIX MUSTARD. 


INGREDIENTS.— Mustard, salt, and water. 

Mode.—Mustard should be mixed with water that has Leen boiled and allowed 
to cool; hot water destroys its essential properties, and raw cold water might 
cause it to ferment. Put the mustard in a cup, with a small pinch of salt, 
and mix with it very gradually sufficient boiled water to make it drop from 
the spoon without being watery. Stir and mix well, and rub the lumps well 
down with the back of a spoon, as mustard properly mixed should be per- 
fectly free from these. The mustard-pot should not be more than half full, or 
rather less, if it will not be used ina day or two, as the mustard is so much 
better when freshly made. 


106.—PIOKLED NASTURTIUMS (a very good Substitute for 
Oayers). 

INGREDIENTS.--Zie each pint of vinegar 1 os. of salt, 6 peppercorns, nas. 
Curtiome, ; 
Mode.—Gather the nasturtium-pods on a dry day, and wipe them clean 
with a cloth ; put them ina dry glass bottle, with vinegar, salt, and pepper 
in the above proportion, If you cannot find enough ripe to fill a bottle, cork 
up what you have got until you have some more fit: they may be added from 
day today. Bung up the bottles, and seal or rosin the tops. They will be fit 
for use in 10 or 12 months; and the best way is to make them one season for 

the next. 
Pr ates for nasturtium-pods frem the end of July‘vo the end of 
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107.~PICKLED ONIONS (a very Simple Method, and exceedingly 
Good). 

INGREDIMNTS.—Pickling onions ; to each quart of vinegar, 2 teaspoonfuls of 
allspice, 2 teaspoonfuls of whole black pepper. 

Afode.— Have the onions gathered when quite dry and ripe, and, with the 
fingers, take off the thin outside skin; then, with a silver knife (steel should 
not be used, as it spoils the colour of the onions), remove one more skin, when 
the onion will look quite clear. Have ready some very dry bottlos or jars, 
and as fast as the onions are peeled, put them in. Pour over sufficient cold 
vinegar to cover them, with pepper and allspice in the above proportions, 
taking care that each jar has its share of the latter ingredients, Tie down 
with bladder, and put them in a dry place, and in a fortnight they will be fit 
for use. This is a most simple recipe and very delicious, the onions being nice 
and crisp. They should be eaten within 6 or 8 months after being done, as 
the onions are liable to become soft. 

Seusonable from the middle of July to the end of August. 


108.—-MIXED PICKLE. 
(Very Good.) 


INGREDIENTS.—Zo @ch gallon of vinegar allow 4 1b. of bruised ginger, 
+ 2. of mustard, 3 lb. of salt, 2 oz. of mustard-seed, 14 oz. of turmeric, 1 oz. 
of ground black pepper, 3 o8. of cayenne, tauliflowers, onions, celery, sliced 
cucumbers, gherkins, French beans, nasturtiums, capsicums. 

Mode.—Have a large jar, with a tightly-fitting lid, in which put as much 
vinegar as is required, reserving a little to mix the various powders to a smooth 
paste. Put into a basin the mustard, turmeric, pepper, and cayenne; mix 
them with vinegar, and stir well until no lumps remain; add all the ingre- 
dienta to the vinegar, and mix well. Keep this liquor in a warm place, and 
thoroughly stir every morning for a month with a wooden spoon, when it will be 
ready for the different vegetables to be added to it. As these come into season, 
havethem gathered on a dry day, and, after merely wiping them with a cloth, 
to free them from moisture, put them into the pickle. The cauliflowers, it may 
be said, must be divided into small bunches. Put all these into the pickle 
raw, and at the end of the season, when there have been added as many of the 
vegetables as could be procured, store it away in jars, and tie over with 
bladder, As none of the ingredients are boiled, this pickle will not be fit to 
eat till 12 months have elapsed, ‘Whilst the pickle is being made, keep a 
wooden spoon tied to the jar; and its contents, it may be repeated, must be 
stirred every morning. 

Seasonable.—Makeo the pickle-liquor in May or June, to be ready as the 
season arrives for the various vegetables to be picked. 


e 
1098.—SALAD DRESSING (Excellent). 


e kK 
INGREDIENGS. —] teaspoonful of mined mustard, 1 teaspoonful of pounded 
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rigor, 2 tablespoonfuls of salad oil, 4 tablespoonfuls of milk, 2 tablespoonfuls of 
vinegar, cayenne and sait to taste. 

Mode.—Put the mixed mustard into a aalad-bowl with the sugar, and add 
the oil drop by drop, carefully stirring and mixing all these ingredients well 
together. Proceed in this manner with the milk and vinegar, which must be 
added very gradually, or the sauce will curdle. Put in the seasoning, when 
the mixture will be ready for use. If this dressing is properly made, it will 
have a soft creamy appearance, and will be found very delicious with crab, or 
cold fried fish (the latter cut into dice), as well as with salads. In mixing 
salad dreasings, the ingredients cannot be added too gradually, or stirred toa 
antich. 

Average cost, for this quantity, 3d. Sufficient for a small salad. 

Thia recipe can be confidently recommended by the editress, to whom it was given 
by an intimate friend noted for her salads. 


wm. 


INGREDIENTS.—4 eggs, 1 teaspoonful of mixed mustard, } teaspoonful of white 
pepper, half that quantity of cayenne, salt to taste, 4 tablespoonfuls of cream, 
equal quanitives of oil and vinegar. 

Mode.—Boil the eggs until hard, which will be in ebout } hour or 20 
minutes ; put them into cold water, take off the shells, and pound the yolks 
in a mortar to a smooth paste. Then add all the other ingredients, except 
the vinegar, and stir them well uwiitil the whole are thoroughly incorporated 
one with the other. Pour in sufficient vinegar to make it of the consistency 
of cream, taking care to add but little at atime. The mixture will then be 
ready for use. 

Average cost, for this quantity, 7d. Sufficient for a moderate-sized salad. 


Wote.—The whites of the eggs, cut into rings, will serve very well as a garnishing to 
the salad. 

Note-—In making salads, the vegetables, &c., should never be added to the sauco 
very long before they are wanted for table; the dressing, however, may always be 
prepared some hours before required, Where salads are much in request, it is a good 
plan to bottle off sufficient dressing “for a few days’ consumption, as, thereby, much 
time and trouble are saved. If kept in a cool place, it will remain good for 4 or 6 days. 


110.~PICK LED WALNUTS (very Good). 


INGREDIENTS. —I00 walnuts, salt and water. To each quart of vinegar allaw 
2 os. of whole black pepper, 1 oz. of allspice, 1 oz. of bruised ginger. 

Mode.—Procure the walnuts while young ; be careful they are not woody, 
and prick them well with a fork ; prepare a strong brine cf salt and water 
(4 Ibs. of salt to each gallon of water), into which put the walnuts, letting 
them remain 9 days, and changing the brine every third day ; drain them off, 
put them on a dish, ¢ and place it in the sun until they become perfectly black, 
which will be in 2 or 8 days; have ready dry jara, into which place the wal- 
nuts, and do not quite fill the jars. Boil sufficient vinegar to cover them, for 
10 minutes, with spices in the above proportion, and pour it hot over the wal- 
nites which must ke quite covered with the pickle'; tie down witly bladder, and 
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keep ina dry piace, They will be fit for use in a month,. and will keep guod 
2 or 3 years, 


Time, 10 minutes, Seasonable,—make this from the beginning to the middle 
of July, before the walnuts harden, 
Note.— When liked, a few shalots may be added to the vinegar, and boiled with it, 
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111—BOILED AITCH-BONE OF BEET. 

INGREDIENTS, —Bee/, water. 

Mode. —After this joint has boen in salt 5or 6 days, it will be realy for uae, 
and will not take so long boiling as a round, for it is not so solid. Wash the 
meat, and, if too salt, soak it for a few hours, changing the water once or 
twice, till the required freshness is obtained. Put into a saucepan, or boiling: 
pot, sufficient water to cover the meat; set it over the fire, and when it boils, 
plunge in the joint and let it boil up quickly. 
Now draw the pot to Me side of the fire, and 
there let it remain until the water is suffi. 
ciently cooled that the finger may be borne 
in it. Then draw the pot nearer the fire, and 
keep the water gently simmering until the 
meat is done, or it will be hard and tough 
if rapidly boiled. Carefully remove the scum < 
from the surface of the water, and continue AITCH-BONK OF BIER. 
doing this for a few minutes after it first boils, Carrots and turnips are served 
with this dish, and sometimes suet dumplings, all of which may Le Luiled with 
the beef. Garnish with a few of the carrots anuW turnips, and serve the remainder 
ta a vegetable-dish. 

Time, an aitch-bone of 10 Ibs., 23 hours aftcr the water boils ; one of 20 lbs., 
4 hours. Average cost, 8kd. per Ib. Sufficient, 10 Ibs, for 7 or 8 pe “ens, 
Seasonable all the year, but best from September to March. 

Note.--The liquor in which the meat has been Loiled muy be easily converted into a 


very excellent pea-soup. It will require but few vegetables, as it will be impregnated 
with the flavour of those boiled with the meat. 


112.-BEEF or RUMP-STHAK PIB: 


INGREDIENTS.——For a large pie 8 lbs., for a small one 1§ to 2 lbs. of rump- 
steak ; seasoning to taste of salt, cayenne, and Black penper 3 crust, water, the 
yolk of an egg. 

Afode.-—-Have the steaks cut from a rump that has beag a few days, that 
they may be tender, and be particular that every portion is perfectly sweet. 
Dut the steaks into pieces about 8 inches long and 2 wide, allowing a small 
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pieso of fat to each piece of lean, and arrange the meat in layers in a pie- 
dish. Betweon each layer sprinkle a seasoning of salt, pepper, and, when 
hhed, a few grains of cayenne. Fill the dish sufficiently with nfeat to sup- 
at. port the crust, to give it a nice raised appearance 
pad | whon baked, and not te look flat and hollow. Pour 
in sufficient water to half fill the dish, and border it 
= with paste; brush it over with a little water, and 
BEEF-STRAK PIE. put on the cover; slightly press down the edges ° 
with the thumb, and trim the paste off close to the dish. Ornament the pie 
with leaves, or pieces of paste cut in any shape that fancy may direct; brush it 
over with the beaten yolk of an egg; make a hole in the top of the crust, and 
buko in a hot oven for about 14 hour, or rather more if the pie be very large. 

Time, in @ hot oven, 14 hour. Average cost, for the large pie, 4s. Od. 
Sufficient for 6 or 8 persons, Seasonable at any time. 

Note.—Beef-steak pies may be flavoured in various ways, with oysters and their 
Hquor, mushrooms, minced onions, &c. For family pies, suet may be used instead of 
butter or lard for the crust, and clarified beef-dripping answers very well where 
gsoonomy is an object. Pieces of underdone roast or boiled meat may in pies be used 
very advantageously; but always remove the bone from pie-meat, unless it be chicken 
or game. We have directed that the meat shall be cut smaller than is usually the case ; 
for on trial we have found it much more tender, more eagily helped, and with more 
gravy, than when pat into the dish in one or two large steaks. 


@ 
113.—-TO CLARIFY BEEF DRIPPING. 


L 

Good and fresh dripping answers very well for basting everything except 
game and poultry, and, when well clarified, serves for frying nearly as well as 
lard ; it should be kept in a eool place, and will remain good some time. To 
clarify ic, put the dripping into a basin, pour over it boiling water, and keep 
etirring the whole to wash away the impurities, Let it stand to cool, when 
the water and dirty sediment will settle at the bottom of the basin. Remove 
the dripping, and put it away in jars or basins for use, 

ANOTHER WAY. 

Put the dripping into a clean saucepan, and let it boil for a few minutes 
ever a slow fire, and be careful to skim it well, Let it stand to cool a little, 
then strain it through a piece of mwslin into jars for use. Beef dripping iz 
preferable to any other for cooking purposes, as, with mutton dripping, thert 
is liable to be a tallowy taste and smell. 


ll4.-BROILED BEEFSTEAKS or RUMP-STEAKS: 


INGREDIENTS.— Steaks, a grece of butter the size of a walnut, salt to taste, 1 
tablespoonful of good mushroom ketchup or Harvey's sauce. 

Mode.—As the success of a good broil so much depends on the state of 
the fire, see that it is bright and clear, and perfectly free from smoke; 
and do not add any fresh fuel just before the gridiron is to be used. Sprinkfe 
a Htile salt over the fire, put on the gridiron for a few minutes, to get 








a 


' sdges of the crust, cover the pudding over, 
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thoroughly Aot through ; rub it with a piece of fresh suet, to prevent the meat 
from sticking, and lay on the steaks, which should be cut of an equal thick- 
ness, abowt 2 of an inch, or rather thinner, and level them by beating them (as 
little as possible) with a rolling-pin, Turn them frequently with steak-tongs 
(if those are not at hand, stick a fork in the edge of the fat, that no gravy 
escapes), and in from 8 to 10 minutes the steaks will be done. Have ready a very 
hot dish, into which put the ketchup, and, when liked, a little minced shalot ; 
dish up the steaks, rub them over with butter, and season with pepper and 
salt, The exact time for broiling stakes must be determined by taste, whether 
they are likod anderdone or well-done: more than from 8 to 10 minutes for a 
steak # inch in thickness, we think, would spoil and dry ep the juices of the 
meat. Great expedition is necessary in sending broiled steaks to table; and, 
to have them in perfection, they should not be cooked till everything else 
prepared for dinner has been dished up, as their excellence entirely depends 
on their being served up hot. They may be garnished with scraped horse- 
radish, or slices of cucumber. Oyster, tomato, onion, and many other sauces, 
are frequent accompaniments to rump-steak, but true lovers of this English 
dish generally reject all additions but pepper, salt, and a tiny piece of butter 
Time, 8to 10 minutes. Average cost, 1s. per lb. Suffictent.—Allow 4 lb. to 
each person; if the party consist entirely of gentlemen, # lb. will not be too 
much. Seasonable all the year, but not so good in the height of summer, as 
the meat cannot hang long enough to be tgnder. 


115.—BEEF or RUMP STEAK AND KIDNEY PUDDING. 


INGREDIENTS.—Z lbs. of rump-steak, 2 kidneys, seasoning to taste of salt and 
black pepper, suet crust made with nilk, in the proportion of 6 oz. of suet to each 
1 2b. of flour. 

Mode.—Procure some tender rump-steak (thas which has been hung a little 
time) ; divide it into pieces about an inch square, and cut each kidney into 
8 pieces, Line the dish (of which we have given an engraving) with crust 
made with suet and flour in the above proportion, leaving a small piece of 
crust to overlap the edge, Then cover the bottom with a portion of the steak 
and a few pieces of kidney; season with salt and pepper (some add a little 
flour to thicken the gravy, but it is net necessary), and then add another layer 
of steak, kidney, and seasoning. Proceed in this manner till the dish is full, 
when pour in sufficient water to come within 
2 inches of the top of the basin. Moisten the 


press the two crusta together, that the gravy 
may not escape, and turn up the overhanging 
paste, Wring out a cloth in hot water, flour Se EE 
it, and tie up the pudding ; put it into boiling SUBSEX PUDDING-DIEE. 
water, and let it boil for at Kast 4 Aours. If the water diminishes, always 
replenish with some, hot in a jug, as the pudding should be kept covered all 
‘the time, and not allowed to stop boiling. When the cloth is removed, cut 
out a round gpiece in the top of the orust, te prevent the pudding bursting, 
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ing form, and bind it with tape to keep the skewers in their places. Put it 
in a saucepan of boiling water, as in recipe No. 111, set it upon a good 
fire, and when it begins to boil, carefully remove all scum from the surface, 
as, ifthis is not attended to, it sinks on to the meat, and when brought to 
table, presents a very unsightly appearance. When it is well skimmed, draw 
the pot to the corner of the fire, and let it simmer very gently until done. 
Remove the tape and skewers, which should be replaced by a silver one; pour 
over @ little of the pot-liquor, and garnish with carrots. Carrots, turnips, 
parsnips, and sometimes suet dumplings, accompany this dish ; and these may 
all be boiled with the beef. The pot-liquor should be saved, and converted 
into pea-soup ; and the outside slices, which are generally hard, and of an un- 
inviting appearance, may be cut off beSore being sent to table, and potted. 
These: make an excellent relish for the brea:-fast or luncheon table. 

Time, part of a round of beef weighing 12 Ibs., about 8 hours after the water 
boils. Average cost,8$d.per lb. Sufficient for 10 persons. Seasonable all the 
year, but more suitable for winter. 


119.-FRIED RUMP-STEAK. 


INGREDIENTS.—Steaks, butter or clarified dripping. 

Mode.— Although proiling is a far superior method of cooking steaks to fry- 
ing them, yet, when the cook is not very expert, the latter mode may be 
adopted; and, when properly done, the dish may really look very inviting 
and the flavour be good. The steaks should be cut rather thinner than for 
broiling, and with a small quantity of fat to each. Put some butter or 
clarified dripping into a frying-pan ; let it get quite hot, then lay in the 
steaks, Turn them frequently until done, which will be in about 8 minutes, 
or rather more, should the steaks be very thick. Serve on a very hot dish, in 
which put a small piece of butter and a talipspoonful of ketchup, and season 
with pepper and salt. They should be sent to table quickly, as, when cold, 
‘the steaks are entirely spoiled. 

Time, 8 minutes for a medium-sized steak, rather longer for a very thick 
one. Average cost, 1s. per Ib. Seasonable all the year, but not good in 
summer, as the meat cannot hang to get tender. 

Note-Where much gravy is liked, make it in the following manner :—As soon as 
the steaks are done, dish them, pour a M&tle boiling water into the frying-pan, add a 
seasoning of pepper and salt, a small piece of butter, and a tablespoonful of Harvey’s 
sauce or mushroom ketchup. Hold the pan over the fire for a minute or taro, just let 
the gravy simmer, then pour on the steak, and serve. 


120.—STEWED OX-CHHER. 


INGREDIENTS.—1 check, salt and water, 4 or 5 onions, butter and flow, 
6 cloves, 3 turnips, 2 carrots, 1 bay-leaf, 1 head of celery,el1 bunch of savoury 
herbs, cayenne, black pepper, and salt to taste, 1 02. of butter, 2 dessertspoonfuls 
of flour, 2 tablespoonfuls of Child vinegar, 2 tablespoonfuls of mushroom 
ketchup, 2 tablesnoonfils of port wine, 2 tablespoonfuls of Harvey's sauce. 

Sfods,-—Haye the cheek boned, aud prepare it the day before it is to be 
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eaten, by cleaning and putting it to soak all night in salt aud water. The 
next day, wipe it dry and clean, and put it into a stewpan, Just,cover it 
with water, skim well when it boils, and let it gently simmer till the meat iz 
nearly tender. Slice and fry 8 onions in a little butter and flour, and put 
them into the gravy ; add 2 whole onions, each stuck with 8 cloves, $ turnips 
quartered, 2 carrots sliced, a bay-leaf, 1 head of celery, a bunch of herbs, 
and seasoning to taste of cayenne, black pepper, and salt. Let these stew 
till perfectly tender ; then take out the aheek, divide into pieces fit to help at 
table, skin: and strain the gravy, and thicken 14 pint of it with butter and 
flour in the above proportions. Add the vinegar, ketchup, and port wine ; 
put in the pieces of cheek ; let the whole boil up, and serve quite hot. Send 
it to table ina ragoft-dish. If the colour of the gravy should not be very 
good, add a tablespoonful of browning. 
Time, 4hoursa, Average cost, 4d. per lb, Suffictent for 8 persons. Season- 


able at any time. 
121-—-STEWED OX-TAILS. 


INGREDIENTS.—2 ox-tails, 1 onion, 8 cloves, 1 blade of mace, } teaspoonful 
of whole black pepper, } teaspoonful of allspice, § teaspoonful of salt, a small 
bunch of savoury herbs, thickening of butter and flour, 1 tablespoonful of 
lemon-juice, 1 teaspoonful of mushroom ketchup. : 

Mode.—Divide the tails at the joints; wash, and put them into a stewpan 
with suflicient water to cover them, aud set them on the fire ; when the water 
boils, remove the scum, and add the onion cut into rings, the spice, season- 
ing, and herbs. Cover the stewpan closely, and let the tails simmer very 
geutly until tender, which will be in about 23 hours. Take them out, make 
a thickening of butter and flour, add it to the gravy, and let it boil for 
¢ hour. Strain it through a sieve into a saucepan, put back the tails, add the 
lemon-juice and ketchup ; let the whole just boil up, and serve. Garnish with 
crotitons or sippets of toasted bread. 

Time, 25 hours to stew the tails, Average cost, 9d. to 28. 6d., according to 
the season, Sufficient for 8 persons. Seasonable all the year. 


122.-POTTED BEEF. 


INGREDIENTS. —2 lbs. of lean beef, 1 tablespoonful of water, } lb. of butter, 
@ seasoning to taste of salt, cayenne, pounded mace, and black pepper. 
g—Procure a nice piece of lean beef, as free as possible from gristle, 
skin, &c., and put it into a jar (if at hand, one with 
a lid) with 1 tablespoonful of water. Oover it 
closely, and put the jar into a saucepan of boiling 
water, lotting the water come within 2 inches of 
the top of the jar. Boil gently for $4 hours; then 
take the beef, chop it very small with a choppinge 
knife, and pound it thoroughly in a’ mortar. Mix 
with It by degrees all, or a portion, of the gravy that will have run from it, 
and o little clarified butter ; add the seasoning, put it in small pots for use, and 
cover with a little butter just warmed and poured over. If n&ich gravy is 
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added to it, it will keep but a short time; on the contrary, if a large propor- 
tion of butter is used, it may be preserved for some time, 

Time, 34 hours. Average cost, for this quantity, 2s. Od. Seasonadle at any 
ime. 
a 123.—-ROAST RIBS OF BEEF. 

INGREDIENTS.— Beef, a little salt. 

Mode.—The fore-rib is vonsidered the primest roasting piece, but the . 
middle rib is considered the most economical. Let the meat be well hung 
(should the weather permit), and cut off the thin ends of the bones, which 
should be salted for a few days, and then boiled. Put the meat down to e 
sice clear fire, with some clean dripping in the pan; dredge the joint with a 
little flour, and keep continually basting the whole time it is cooking. Sprinkle 
some fine salt over it (this must never be done until the joint is dished, as it 
draws the juices from the meat); pour the dripping from the pan, put in a little 
boiling water slightly salted, and strain the gravy over ‘ne meat. Garnish 
with tufts of scraped horseradish, and send horseradish sauce vo table with it. 
A Yorkshire pudding sometimes accompanies this dish, and, if ligatly made 
and well cooked, will be found a very agreeable addition. 

Time, 10 lbs. of beef, 24 hours; 14 to 16 lbs., from 34 to 4 hours. Average 
cost, 84d. per lb. Sufficient, a joint of 10 lbs. sufficient for 8 or 9 persons. 


Seasonable at any time. ? 


124.—ROAST RIBS OF BEEF, Boned and Rolled (a very 
Convenient Joint for a Small Family). 


INGREDIENTS. —1 or 2 ribs of beef. 

Mode.—Choose a fine rib of beef, and have it cut according to the weight 
that is required, either wide or narrow. Bone and roll the meat round, secure 
it with wooden skewers, and, if necessary, bind it round with a piece of tape ; 
put the joint on the hook, and place it near a nice clear fire. Let it remain so 
till the outside of the meat is set, when draw it toa distance, and keep con- 
tinually basting until the meat is done, which can be ascertained by the steam 
from it drawing towards the fire. As this joint is solid, rather more than 
+ hour must be allowed for each lb. Remove the skewers, put in a plated or 
silver one, and send the joint to table with gravy in the dish, and garnish with 
tufts of horseradish. Horseradish sauce is a great improvement to roast 
beef. 

Time, for 10 Ibs. of the rolled ribs, 3 hours (as the joint is very solid, we 
have allowed an extra 4 hour); for 6 lbs., 14 hour. Average cost, 8}d. per lb. 
Sufficient, a joint of 10 Ibs. for 6 or 8 persons. Seasonabie all the year. 

Note.— When the weight exceeds 10 Ibs., we would not advise the above method of 
boning and rolling; only in the case of 1 or 2 ribs, when the joint cannot stand upright 
in the dish, and would look awkward, The bones should be pr} on with a few vege- 
tables and herbs, and made into stock. 


125.—-ROAST SIRLOIN OF BEEF. 


* Incrapmm.— Beef, a little salt. 
Mode.—Aga joint cannot be properly roasted without a good fire, see that 
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it is well made up about } hour before it is required, so that when the joint is 
put down, it is clear and bright. Choose a nice sirloin, the weight gf which 
should not exceed 16 Ibs., as the outside would be too much done, whilst the 
inside would not be done enough. Spit 
it or hook it on to the jack firmly, 
dredge it slightly with flour, and place 
it near the fire at first, as directed in the 
preceding recipe. Then draw it to a 
distance, and keep continually basting 
until the meat is done, Sprinkle a small 

BOAKE BIBIOIN OF BEEP. quantity of salt over it, empty the drip- 
ping-pan of all the dripping, pour in some boiling water slightly salted, stir 
it about, and strain over the meat. Garnish with tufts of horseradish, and 
send horseradish snuce and Yorkshire pudding to table with it. 

Time, a sirloin of 10 Ibs., 23 hours; 14 to 16 lbs., about 4 or 44 hours. 
Average cost, 94d. per lb, Sufficient, a joint of 10 Ibs. for 8 or 9 persons. 
Seasonable at any time. 

The rump, round, and other pieces of beef are roasted in the same manner, 
allowing for solid joints } hour to every Ib. 


126.-STEWED BEEF or RUMP STEAK (an Entree). 


INGREDIENTS.—A bout 2 lbs. of beef or rump steak, 3 onions, 2 turnips, 8 
carrots, 2 or 3 oz. of butter, 4 pint of water, 1 teaspoonful of salt, 4 do. of pepper, 
1 tablespoonful of ketchup, 1 tablespoonful of flour. 

Mode.—Have the steaks cut tolerably thick and rather lean ; divide them 
into convenient-sized pieces, and fry them in the butter a nice brown on both 
sides. Cleanse and pare the vegetables, cut the onions and carrots into thin 
slices, and the turnips into dice, and fry these in the same fat that the steaks 

‘were donein. Put all into a saucepan, add 4 pint of water, or rather more 
should it be necessary, and simmer very gently for 24 or 8 hours ; when nearly 
done, skim well, add salt, pepper, and ketchup in the above proportions, and 
thicken with a tablespoonful of flour mixed with 2 of cold water. Let it boil 
up for a minute or two after the thickening is added, and serve. When a 
vegetable-scoop is at hand, use it to cut the vegetables in fanciful shapes, and 
fomato, Harvey’s sauce, or walnut-liquor, may be used to flavour the gravy. 
& is less rich if stewed the previous day, so that the fat may be taken off 
@iaen cold : when wanted for table, it will merely require warming through. 

fime, 8 hours. Average coat, ls. per Ib. Sufficient for 4 or 5 persons, 
Seasonabdie at any time, 


127.~TOAD-IN-THE-HOLE (a Homely but Savoury Dish). 
INGREDIENTS.—1} 1b. of rwmp-steak, 1 sheep's kidney, pepper and salt to 
taste. For the batier, 3 eggs, 1 pint of milk, 4 tablespoonfuls of flour, 4 salt- 
spoonful of salt. . 
Mode.—Cut up the steak and kidney into convenient-sized pieces, and put 
them into « ple-dish, with 4 goed seasoning of salt and‘pepper ; nix the flour 
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with a small quantity of milk at first, to prevent its being lumpy; add the 
remeindergand the 3 eggs, which should be well beaten ; put in the salt, stir 
the batter for about 5 minutes, and pour it over the steak. Place it in a 
folerably brisk oven immediately, and bake for 14 hour, or rather less, 

Time, 14 hour. Average cost, 1s. 9d. -Sufficient for 4 or 5 persons. Season- 
able at any time. 

Note.—The remains of cold beef, rather underdone, may be substituted for the 
steak, and, when liked, the smallest possible quantity of uuneed onion or shalot may be 
added, 

128.-BOILED TONGUE. 


INGREDIENTS.~—~1 tongue, a bunch of savoury herbs, water. 

Mode.—In choosing a tongue, ascertain how long it has peen dned or 
pickted, and select one with a smooth skin, which denotes its being young 
and tender. If a dried one, and rather hard, soak it at least for 12 hours 
previous to cooking it; if, however, it is fresh from the pickle, 2 or 8 hours 
will be sufficient for it to remain in water. 
Put the tongue into a stewpan with plenty 
of cold water and a bunch of savoury herbs 3 
let it gradually come to a boil, skim well, { 
and simmer very gently until tender. Peel % 
off the skin, garnish with tufts of cauli- | 
flowers or Brussels sprouts, and serve, 
Boiled tongue is frequently sent to table with boiled poultry, instead of ham, 
and is, by many persons, preferred. If to serve cold, peel it, fasten it down 
to a piece of board by sticking a fork through the root, and another through 
the top, to straighten it. When cold, glase it, put a paper ruche round the 
root, and garnish with tufts of parsley. 

Time, @ large smoked tongue, 4 to 44 hours; a small one, 24 to 8 hours. 
A large unsmoked tongue, 8 to 34 hours ; a small one, 2to2dhours, Average 
eos, for a moderate-sized tongue, 3s. 6a. Seasonadie at any time, 


129.—TO DRESS TRIPE. 


Inareprents. —Tripe, onion sauce (No. 86), milk and water. 

Mode.—Ascertain that the tripe is quite fresh, and have it cleaned an¢ 
fressed. Cut away the coarsest fat, and boil it in equal proportions of mik 
and water for ? hour. Shoukd the tripe be entirely undressed, more thas 
double that time should be allowed for it. Have ready some onion sauce 
made by recipe No. 86; dish the tripe, smother it with the sauce, and the 
remainder send to table in a tureen. 

Time, % hour; for undressed tripe, from 2} to 3 houra. Average cost, 
7d. per Ib, Seasonable at any time. 

Note.—Tripe may be dressed in a variety of ways: it may be vht in pieces and fried 
in batter, stewed in gravy with mushrooms, or eat into collops, sprinkled with minced 
paion and savoury berbs, and fried ¢ niee brews in clarified butter. 
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130.-BAKED BEEF (Cold Meat Cockery). 
L 


INGREDIENTS. — About 2 lbs. of cold roast beef, 2 small onions, 1 large carrot 
or 2 small ones, 1 turnip, a small bunch of savoury herbs, salt and penper to 
taste, 12 tablespoonfuls of gravy, 8 tablespoonfuls of ale, crust or mashed potatoes. 

Mode.—Cut the beef in slices, allowing a small amount of fat to each slice ; 
place a layer of this in the bottom of a pie-dish, with a portion of the onions, 
carrots, and turnips, which must be sliced ; mince the herbs, strew them over 
the meat, and season with pepper and salt. Then put another layer of meat, 
vegetables, and seasoning; and proceed in this manner usiii all the ingredients 
are used. Pour in the gravy and ale (water may be substituted for the former, 
but it is not so nice), cover with a crust or mashed potatoes, and bake for 
§ hour, or rather longer. 

Time, rather more than § hour. Average cost, exclusive of the meat, 6d. 
Sufficient for 5 or 6 persons, Seasonadie at any time. 

Note.—It is as well to parboil the carrots and turnips Before adding them to tho 
meat, and to use some of the liquor in which they were boiled as # substitute for gravy; 
that is to say, when there is no gravy et hand. Be particular to cut the onions in 


very thin slices. 
+a 


INGREDIENTS.—Slices of cold roast beef, salt and pepper to taste, 1 sliced 
onion, 1 teaspoonful of minced savoury herbs, about 12 tablespoonfuls of gravy or 
sauce of any kind, mashed potatoes. 

Mode.—Butter the sides of a deep dish, and spread mashed potatoes over 
the bottom of it; on this place layers of beef in thin slices (this may be 
minced if there is not sufficient beef to cut into slices), well seasoned with 
pepper and salt, and a very little onion and herbs, which should be previ- 
ously fried of a nice brown; then put another layer of mashed potatoes, 
and beef, and other ingredients, as before; peur in the gravy or sauce, 
cover the whole with another layer of potatoes, and bake for 4 hour. This 
may be served in the dish, or turned out. 

Time, k hour. Average cost, exclusive of the cold beef, 6d. Sufficient, a 
large pie-dish full for 5 or 6 persons. Seasonabie at any time. 


181—BROILED BEEF AND MUSHEOOM SAUCE 
(Cold Meat Cookery). 

INGREDIENTS.—2 or 3 dozen ematl button mushrooms, 1 os. of butter, salt and 
cayenne to taste, 1 bablespoonful of mushroom ketchup, mashed potatoes, slices of 
sold roast beef, 

Mode.—Wipe the mushrooms frees from grit with a piece of flannel, and 
salt; put them in a stewpan with the butéer, seasqning, and ketchup; shake 
the pan over the fire until the mushrooms are quite done, wher, pour them in 


the middle of mashed potatoes, browned. Then place round the potatoes slices 
of cold roast beef, nicely broiled, over a clear fire, In making the mush- 
room sauce, the ketchup may be dispensed with, if there is sufficient gravy. 

Time, }.hour. Average cost, exclusive of the meat, 8d, Seasonable from 
August to October. 


182.—BROILED BEHF AND OYSTER SAUCH 
(Cold Meat Cookery). 

INGREDIENTS.—2 dozen oysters, 3 cloves, 1 blade of mace, 2 oz. of butter, 
§ teaspoonful of flour, cayenne and salt to taste, mashed potatoes, a few slices wy 
cold roast beef. 

Mode.—Put the oysters in a stewpan, with their liquor strained; add the 
cloves, mace, butter, flour, and seasoning, and lot them simmer gently for 
3 minutes. Have ready in the centre of a dish round walls of mashed 
potatoes, browned ; into the middle pour the oyster sauce, quite hot, and 
round the potatoes place, in layers, slices of the beef, which should be 
previously broiled over a nice clear fire. 

Time, 5 minutes. Average cost, 2s. 8d., exclusive of the cold meat. Suffi- 
cient for 4 or 5 persons. Seasonable from September to April, 


1383.—BUBBU.E-AND-SQUEAK (Cold Meat Cookery). 

INGREDIENTS.—A few thin slices of cold boiled beef, butter, cabbage, 1 sliced 
onion, pepper and salt to taste. * 

Mode.—Fry the slices of beef gently in a little butter, taking care not to 
dry them up. Lay them on a flat dish, and cover with fried greons. The 
greens may be prepared from cabbage sprouts or green savoys, They should 
be boiled till tender, well drained, minced, and placed, till quite hot, in a 
frying-pan, with butter, a sliced onion, and seasoning of pepper and salt 
When the onion is done, it is ready to serve. 

Time, altogether, 4 hour. Average cost, exclusive of the cold beef, 3d. 
Seasonable at any time. 


184.—CURRIED BEEF (Cold Meat Cookery). 

INGREDIENTS.—A few slices of tolerably lean cold roast or botled beef, 3 o2. of 
butter, 2 onions, 1 wigeglassful of beer, 1 dessertspoonful of curry-powder. 

Mode, —Cut up the beef into pieces about 1 inch square; put the butter 
into a stewpan with the onions sliced, and fry them of a light brown 
colour, Add all the other ingredients, and stir gently over a brisk fire for 
about 10 minutes. Should this be thought too dry, more beer, or a spoonful 
or two of gravy or water, may be added; but a good curry should not be 
very thin. Place itin a deep dish, with an edging of dry boiled rice, in the 
same manner as for other curries. 

Time, 10 minutes, Average cost, exclusive of the meat, 4d, Seasonadle in 
winter. 

1385.-FRIND SALT BEEF (Cold Meat Cookery). 

“INGREDIENTS.—A few slices of cold salt beef, pepper to taste, 3B. of butter, 
grosied pata gas, 
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Mode.—out any part of cold salt beef into thin slices, fry them gently in 
butter, and season with a little pepper. Have ready some very hot mashed 
potatoes, lay the slices of beef on them, and garnish with 3 or 4 pickled 
gherkins, Cold salt beef, warmed in a little liquor from mixed pickle, 
drained, and served as above, wili be found good. 

Time, about 5 mimutes. Average cost, exclusive of the meat, 4d. Season. 


vle at any time. 
136.—_BEEF FRITTERS (Cold Meat Cookery). 


INGREDIENTS.— The remains of cold roast beef, pepper and salt to taste, 3 2, 
of flour, 4 pint of water, 2 oz. of butter, the whites of 2 eggs. 

Mode.—-Mix very smoothly, and by degrees, the flour with the above pro- 
portion of water; stir in 2 oz. of butter, which must be melted, but not oiled, 
and, just before it is to be used, add the whites of two well-whisked eggs, 
Should the batter be too thick, more water must be added. Pare down the 
cold beef into thin shreds, season with pepper and salt, and mix it with the 
batter. Drop a small quantity at atime into a pan of boiling lard, and fry 
from 7 to 10 minutes, according to the size. When done on one side, turn 
and brown them on the other. Let them dry for a minute or two before the 
fire, and serve on a folded napkin. A small quantity of finely-minced onious 
mixed with the batter is an improvement. 

Time, from 7 to 10 minutes. ‘Average cost, exclusive of the meat, 6d. 
Seasonable at any time. 


187.-HASHED BEEF (Cold Meat Cookery), 
L 


INGREDIENTS.—Gravy saved from the meat, 1 teaspoonful of tomato sauce, 
1 teaspoonful of Harvey's sauce, 1 teaspoonful of good mushroom ketchup, 4 wine- 
giass of port wine or strong ale, pepper and salt to taste, a little flour to thicken, 
1 onion finely minced, a few slices of cold roast beef. 

Mode.—Put all the ingredients but the beef into a stewpan with whatever 
gravy may have been saved from the meat the day it was roasted ; let these 
simmer gently for 10 minutes, then take the stewpan off the fire; det the 
gravy cool, and skim off the fat. Cut the beef into thin slices, dredge thon 
with flour, and lay them in the gravy; let the whole simmer gently for 
8 minutes, but not boil, or the meat will be tough and hard. Serve very hot, 
and garnish with sippets of toasted bread. If there happens to be no gravy 
left from the roast joint, a litvle must be made from the bones, the same as in 


the following recipe 

Time, "90 hinntes, Average cost, exclusive of the cold meat, 4d. Season 
able at any time, 

: i. 

TNGREDIENTS.—TZhe remains of ribs or sirloin of beef, 2 onions, 1 carrot, 
1 bunch of savoury herds, pepper and sali to taste, 4 Wade of pounded mage, 
thickening of four, rather more than 1 yint of water. 

Meade.—-Take off all the meat from the bones of ribs or sirlofu of beef; re 
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move the outside brown and gristle; place the meat on one side, and well 
atew the hones and pieces, with the above ingredients, for about 2 hours, till 
it becomes a strong gravy, and is reduced to rather more tnan § pint; strain 
this, thicken with a teaspoonful of flour, and let the gravy cool ; skim off all 
the fat; lay in the meat, let it get hot through, but do not allow it to boil, 
and garnish with sippets of toasted bread, The gravy may be flavoured as ir 
she preceding recipe. 
Time, rather more than 2 hours, Average cost, exclusive of the cold meat, 


ld. Seasonable at any time. 

Note.—Hither of the above recipes may be served in walls of mashed potatoes, 
browned ; in which case the sippets should be omitted. Be careful that hashed meat 
does not boil, or it will become tough. 


188.—MINCED PE2F (Cold Meat Cookery). 


INGREDIENTS.—1 o2. of butter, 1 small onion, about 12 tablespoonfuls of gravy 
left from the meat, 1 tableapoonful of strong ale, 4a teaspoonful of flour, salt 
and pepper to taste, a few slices of lean roast beef. 

Mode.—Put into a stewpan the butter with an onion chopped fine; add 
the gravy, ale, and 4a teaspoonful of flour to thicken; season with pepper 
and salt, and stir thegp ingredients over the fire until the onion is a rich brown. 
Cut, but do not chop the meat very fine, add it to the gravy, stir till quite hot 
and serve. Garnish with sippets of toaste@ bread. Be careful in not allow- 
ing the gravy to boil after the meat is added, as it would render it hard and 
tough. 

Time, about 4 hour. Average cost, exclusive of the meat, 8d, Seasonable 
at any time. 


189.—POTTED BEEF (Cold Meat Cookery). 


INGREDIENTS.— The remains of cold roast or boiled. beef, ¢ lb. of butter, cayenne 
to taste, 2 blades of pounded mace. 

Mode.—As we have before stated in recipe No. 118, the outside slices of 
boiled beef may, with a little trouble, be converted into a very nice addition 
to the breakfast-table. Cut up the meat into small pieces and pound it well, 
with a little butter, in a mortar; add a seasoning of cayenne and mace, and 
be very particular that the latter ingredient is reduced to the finest powder. 
When all the ingredients are thoroughly mixed, put it into glass or earthen 
potting-pots, and pcar on the top a coating of clarified butter, 

Seasonadle at any < sim. 

Note.—If cold roast beef is used, remove all pieces of gristle and dry outside pieces, 
es these do not pound well, 


140.-BHEF RAGOUT (Cold Meat Cookery). 


INGREDIENTS.— About 2 lds. af cold roast beef, 6 onions, pepper, salt, and 
mixed eprices to taste, 4 pint of boiling water, 8 tablespoonfuls of gravy. 
»Mods.—Cut the beef into rather large pieess, and put them into a stewpan 
with the onions, which must be slieed. Season well with pepper, salt, and 
mixed spices Sand pour over about j pint of boiling water,.and gravy in. the 
@2 
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above proportion (gravy saved from the meat answers the purpose) ; let the 
whole piiaias parte about 2 hours, and serve with pickled walnuts, 
erking, or 0a: just warmed in the gravy. 
gare oe panie cost, exclusive of the meat, 6d. Seasonable at any 
time. 
141.—BEEF*RISSOLES (Cold Meat Cookery). 
InaRrevrents.— The remains of cold roast beef ; to each pound of meat allow 
# 1b. of bread crumbs, salt and pepper to taste, a few chopped savoury herbs, 3 a 
teaspoonful of minced lemon-peel, 1 or 2 eggs, according to the quantity of meat. 
Mode.—-Mince the beef very fine, which should be rather lean, and mix with 
this bread crumbs, herbs, seasoning, and lemon-peel, in the above proportion, to 
each pound of meat. Make all into a thick paste with 1 or 2 eggs; divide into 
balls or cones, and fry a rich brown. Garnish the dish with fried parsley, and 
send with them to table some good brown gravy in a tureen. Instead of 
garnishing with fried parsley, gravy may be poured in the dish, round the 
rissoles: in this case, if will not be necessary to send any in a tureen. 
Time.—From 5 to 10 minutes, according to size. Average cost, exclusive of 
the meat, 5d, Seasonable at any time. 


142.-_BEEF ROLLS (Cold Meat Cookery). 

INGREDIENTS. — The remains of told roast or boiled beef, seasoning to taste of 
salt, pepper, and minced herbs, puff paste. 

Mode,—Mince the beef tolerably fine with a small amount of its own fat; 
add a seasoning of pepper, salt, and chopped herbs; put the whole into a roll 
of puff paste, and bake for 4 hour, or rather longer, should the roll be very 
large. Beef patties may be made of cold meat, by mincing and seasoning 
beef as directed above, and baking in a rich puff paste in patty-tins, 

Time.—t hour. Seasonable at any time. 


143.—-SLICHD AND BROILED BENF-—a Pretty Dish 
(Cold Meat Cookery). 
INGREDLENTS.—A few slices of cold roast beef, 4 or 5 potatoes, a thin batter, 
pepper and satt to taste. 
Afode.—Pare the potatoes as you would peel an apple; fry the parings in a 
thin batter seasoned with salt and pepper, until they are of a light brown 
colour, and place them on a dish over some slices of beef, which should be 


nicely seasoned and broiled. 
Time.—5 minutes to broil the meat. Seasonadle at any time. 


144.-STHWED BEEF AND CELEBY SAUCH 
‘ (Cold Meat Cookery). 


INGREDIENTS.—8 roots of celery, 1 pint of gravy (No. 94), 2 oniona alieed, 
3 ibs. of cold roust or boiled beef. | 

Mode.—COut tho celery into 2-inch pieces, put them in a stewpan, with the 
gravy and onions, simmer gently until the celery is tender, let¢he gravy cool, 
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then add the beef out into rather thick pieces: let it just boil up, and serve 
with fried potatoes. 

Time, fPom 20 to 25 minutes to stew the celery. Average cost, exclusive of 
the meat, 6d. Seasonable from September to January. 


145.-STEWED BHEF WITH OYSTHRS (Cold Meat Cookery). 


INGREDIENTS.—A jew thick steaks of cold ribs or sirloin of beef, 2 02. 0 
butter, 1 onion sliced, pepper and salt to taste, 4 ghass of port wine, a little flour 
to thicken, 1 or 2 dozen oysters, rather more than 4 pint of water. 

Mode.—Cut the steaks rather thick, from cold sirloin or ribs of beef ; brown 
them lightly in a stewpan, with the butter and a little water ; add 4 pint of 
water, the onion, pepper, and salt; cover the stewpan closely, and let it. 
simmer very gently for 4 hour; then mix about a teaspoonful of flour smoothly 
with a little of the liquor ; add the port wine and oysters, their liquor having 
been previously strained and put into the stewpan; stir till the oysters 
plump, and serve, It should not boil after the oysters are addod, or they 
will harden. 

Time, } hour. Average cost, exclusive of the meat, 28. 4d. Seusonabdle from 
September to April, 


er 
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146.-AN EXCELLENT WAY TO COOK A BREAST OF 
MUTTON. 


INGREDIENTS.— Breast of mutton, 2 OnOns: salt and pepper to taste, flour, a 
bunch of savoury herbs, green peas. 

Afode.—-Cut the mutton into pieces about 2 inches square, and let it be 
tolerably Jean ; put 1t into a stewpan, with a little fat or butter, and fry it of 
a nice brown ; then dredge in a little flour, slice the onions, and put it with 
the her’s in a stewpun ; pour in sufficient water just to cover the meat, and 
simmer the whole gently until the mutton is tender. Take out the meat, 
atrain, skim off all the fat from the gravy, and put both the meat and 
gravy back into the stewpan ; add about a quart of young green peus, and let 
them boil gently until done. 2 or 3 slicee of bacon added and stewed with 
the mutton give additional flavour; and to insure the peas being a beautiful 
green colour, they may be boiled in water separately, and added to the stew 
at the moment of serving. 

Time, 24 hours. Average cost, 84d. per lb. Sufficient for 4 or 6 persons, 
Scasonatie from June to August. e 


147.-HARICOT MUTTON. 
. 
L 
IncRepiggrs.—4 ibs. of the middle or beat end of the neck of mutton, 3 


88 MUTTON. 


carrots, 8 turnips, 8 onions, pepper and salt to taste, 1 taclespoonful of ketchug 
or Harvey's sauce. 

Mode.—Trim off some of the fat, cut the mutton into rather thin chops, 
and put them into a frying-pan with the fat trimmings. Fry of a pale brown, 
but do not cook them enough for eating. Cut the carrots and turnips inte 
dice, and the onions into slices, and slightly firy them in the same fat that the 
mutton was browned in, but do not allow them to take any colour. Now lay 
the mutton at the bottom of a stewpan, then the vegetables, and pour over 
them just sufficient boiling water to cover the whole. Give one boil, skim 
well, and set the pan on the side of the fire to simmer gently until the 
saeat is tender. Skim off every particle of fat, add a seasoning of pepper and 
salt, and a little ketchup, and serve. This dish is very much better if made 

ha day before it is wanted for table, as the fat can be so much more easily 
‘emoved when the gravy is cold. This should be particularly attended to, as 
t is apt to be rather rich and greasy if eaten the same day it is made. It 
hould be served in rather a deep dish. 

Time, 24 hours to simmer gently. Average cost for this quantity, 38. 4d. 
Sufficient for 6 or 7 persons. Seasonable at any time. 


II. 


INGREDIENTS.—Breast or scrag of mutton, flour, peppor and salt to taste, 
1 large onion, 3 cloves, a bunch of savoury herbs, 1 blade of mace, carrots and 
turnios, sugar. ‘ 

Mode.—Cut the mutton into square pieces, and fry them a nice colour ; then 
dredge over them a little flour and a seasoning of pepper and salt. Put all 
into a stewpan, and moisten with boiling water, adding the onion, stuck with 
3 cloves, the mace, and herbs. Simmer gently till the meat is nearly done, 
skim off all the fat, and then add the carrots and turnips, which should pre- 
viously be cut in dice and fried in a little sugar to colour them. Let the 
whole simmer again for 10 minutes; take out the onion and bunch of herbs, 
and serve. 

Time, about 3 hours to simmer. Average cost, 7d. per lb. Sufficient for 4 
cr § persons. Seasonadle at any time. 


148.—ROAST HAUNCH OF MUTTON. 


INGREDIENTS.—Haunch of mutton, a little salt, flour. : 
Aode.—Let this joint hang as long as possible without becoming tainted, 
and while hanging dust flour over it, which keeps off the flies, and prevents 
‘beair from getting to it. If not well hung, the joint, when it comes to table, 
= will neither do credit to the butcher or the 
cook, as it will not be tender. Wash the 
outside well, lest it should have a bad 
flavour from keeping ; then flour it and put 
it down to a nice brisk fire, at some dis- 
tance, so that it may gradually warm 
through. Keep continually basting, and about 4 hour before it is served, draw® 
it nearer to the fire to get nicely brown. Sprinkle a little fne agit over the 
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meat, pour off the dripping, add a little boiling water slightly salted, and 
strain this over the joint. Place a paper ruche on the bone, and send red- 
currant jelly and gravy in a tureen to table with it. 

Time, from 24 to 84 hours. Average cost, 10d. per lb. Sufficient for 8 to hh 
persons, Seasonable,—in best season from September to March. 


149.-IRISH STEW. 


INGREDIENTS.—3 2s. of the loin or neck of mutton, 5 lbs. of powatoes, & large 
onions, pepper and salt to taste, rather more than 1 pint of water. 

Mode,—Trim off some of the fat of the above quantity of loin or neck of 
mutton, and cut it into chups of moderate thickness. Pare and halve the 
potatoes, and out the onions into thick slices. Puta layer of potatoes at the 
bot*am of a stewpan, then a layer of mutton and onions, and season with 
popver and salt ; proceed in this manner until the stewpan is full, taking care 
to have plenty of vegetables at the top. Pourin the water, and let it stew very 
gently for 24 hours, keeping the lid of the stewpan closely shut the whole time, 
and occasionally shaking the pan to prevent it burning at the bottom. 

Time, 2} hours. Average cost, for this quantity, 8s. 0d. Sufficient for 5 or 6 
persons. Seasonable,—more suitable for a winter dish. 


150.—_BROILED KIDNEYS (a Breakfast or Supper Dish). 


INGREDIENTS.—Sheep’s kidneys, pepper aged salt to taste. 

Mode.—Ascertain that ‘the kidneys are fresh, and cut them open very 
evenly, lengthwise, down to the root, for should one half be thicker than the 
other, one would be underdone whilst the other would be dried, but do not 
separate them ; skin them, and pass a skewer under 
the white part of each half to keep them flat, 
and broil over a nice clear fire, placing the inside 
downwards; turn them when done enough on one 
side, and cook them on the other. Remove the BROILED KIDNEYS, 
skewers, place the kidneys on a very hot dish, season with pepper and salt, 
and put a tiny piece of butter in the middle of each. Serve very hot and 
quickly, and send very hot plates to table. 

Time, 6 to 8 minutes. Average cost, 2d, each. Sufficient: allow one for 
each person. Seasonable at any time. 

Note.—A prettier dish than the ab.ve may be made by serving the kidneys each on 
® piece of buttered toast cut in any fanciful shape. In this case a little lemon-juice 
will be found an improvement. 


151.—FRIED KIDNEYS. 


INGREDIENTS.—Kidneys, butter, pepper and salt to taste. 

Mode.—Cut the kidngys open without quite dividing them, remove the 
skin, and put a amall piece of butter in the frying-pan. * When the butter is 
melted, lay in the kidneys the flat side downwards, and fry them for 7 or 8 
winutes, turning them when they are half-done, Serve on a piece of dry 
toast, season with pepper and salt, and put a small piece of butter in each 
kidney ; pow? the gravy from the pan over them, and serve very hot. 
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Time, 7 or & minutes. Average cost, 2d. each. Sufficient: allow one kid. 
ney to each person, Seasonadle at any time. 4 


152.-ROAST LEG OF MUTTON. 


Increprents.—Leg of mutton, a little salt. 

Mode.—As mutton, when freshly killed, is never tender, hang it almost as 
long as it will keep ; flour it, and put it ina cool airy place for a few days, if the 
weather will permit. Wash off the flour, 
svipe it very dyy, and cut off the shank. 
bone; put it down to a brisk clear fire, 
dredge with flour, and keep continually 
basting the wholetimeitis cooking. About 
ene 20 minutes before serving, draw it near the 
ROAST LEG OF MUTTON. fire to get nicely brown; sprinkle over ita 

little salt, dish the meat, pour off the drip. 
ping, add some boiling water slightly salted, strain it over the joint, and 
sorve, 

Time, a leg of mutton weighing 10 Ibs., about 2} or 23 hours; one of 7 Ibs., 
about 2 hours, or ratherless, «dverage cost, 94d. perlb. Sufficient,—a moderate- 
sized leg of mutton sufficient for 6 or 8 persons, Seasondble at any time, but 
not so good in June, July, and August. 





158.—BOILED LEG OF MUTTON. 

INGREDIENTS.— ALution, water, salt. 

Mode.—A leg of mutton for boiling should not hang too lon, as it will not 
look a good colour when dressed. Cut off the shank-bone, trim the knuckle, 
and wash and wipe it very clean ; plunge it into sufficient boiling water to cover 
it; let it boil up, then draw the saucepan to the side of the fire, where it 
should remain till the finger can be borne in the water. Then place it suffi- 
ciently near the fire, that the water may gently simmer, and be very careful 
that it does not boil fast, or the megt will be hard. Skim well, add a little 
salt, and in about 2} hours after the water begins to simmer, a moderate-sized 
leg of mutton will be done. Serve with carrots and mashed turnips, which 
may be boiled with the meat, and send caper sauce (No. 77) to table with it 
in a tureen. . 

Time, @ rooderate-sized leg of mutton ef 9 Ibs.. 2} hours after the water 
boils; one of 12lbs.,3 hours. Average cost, 94d. perlb. Sufficient,—a moderate- 
sized leg of mutton for 6 or 8 persons, Seasonadie nearly all the year, but not 
so good in June, July, and August. 

NoteWhen meat is liked very thoroughly ceoked, allow more time than stated 
above. The liquor this joint was boiled in should be converted into soup. 


154.-ROAST LOIN OF MUTTON, 
IncRepients.—Low of mution, a little salt. 


Mode,—Cut and trim off the superfluous tat, and see that the butcher joints 
the meat properly, as thereby much annoyance is saved to the c&-ver when 
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ft comes to table. Have ready a nice clear fire (it need not be & 
large one), put down tie meat, dredge 
with flour, And baste well until it is done. 
Make the gravy as for roast leg of mutton, 
and serve very hot. 

Time, a loin of mutton weighing 6 lbs., 
1$ hour, or rather longer. Average cost, 
03d. perlb. Sufficient for 4 or & persons. ROAST LOIN OF MUTION: 
Seasonable at any time. 





155.—BROILED MUTTON CHOPS. 


INGREDIENTS. —Loin of mutton, pepper and salt, a small prece of butter. 

Mode.—Cut the chops from a well-hung tender loin of mutton, remove a 
portion of the fat, and trim them into a nice shape; slightly beat and level 
them ; place the gridiron over a bright clear fire, rub the bars with a little 
fat, and lay’on the chops, Whilst broiling, frequently turn them, and in 
about 8 minutes they will be done. Season with pepper and salt, dish them 
on a very hot dish, rub a small piece of butter on each chop, and serve very 
hot and expeditiously. 

Time, about 8 minutes. Average cost, 10d. per ib. Sufficient,—allow 1 chop 
to each person. Seasonable at any time. 


156.-MUTTON CUTLETS WITH MASHED POTATOES. 


INGREDIENTS.—A bout 3 lbs. of the best end of the neck of mutton, salt and 
pepper to taste, mashed potatoes, 

Mode.—Procure a well-hung neck of mutton, saw off about 3 inches of the 
top of the bones, and cut the cutlets of a moderate thickness. Shape them by 
chopping off the thick part of the chine-bone ; 
beat them flat with acutlet-chopper, and scrape _ Wns 
quite clean a portion of the top of the bone. @ ues 
Broil them over a nice clear fire for about 7 or 8 : 
minutes, and turn them frequently. Have ready 
some smoothly-mashed white potatoes; place 
these in the middle of the dish ; when the cutlets 
are done, season with pepper and salt; arrange them round the potatoes, with 
the thick end of the cutlets downwards, and serve very hot and quickly. 

Time, 7 or 8 minutes. Average cost, for this quantity, 2s. 6d. Sufficiest for 
5or 6 persons. Seasonable at any time, 

Note.—Cutlets may be served in various ways, with peas, tomatoes, onions, sagice 
piquante, &c, 
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157.—-MUTTON PUDDING. 
InGREDIENTS.—A bout 2 lbs. of the chump end of the loimof mutton, weighed 
after being boned ; pepper and salt to taste, suet crust made with milk, in the 
proportion of 6 oz. of suet to each pound of flour; a very small quantity of 
minced onion (this may be omitted when the flavour is not Liked). 
Mode.——Cyy the meat into rather thin slices, and season them with pepper 


Mu MUTTON. | 
and salt ; line the pudding-dish with crust; lay in the meat, and nearly, but 
do not quite, fill it up with water; when the flavour is liked, ad@ a small 
quantity of minced onion ; oover with crust, and proceed in the szme manner 
as directed in recipe No. 115, using the same kind of pudding-dish as there 
mentioned. 

Time, about 8 hours. Average cost, 28. Od. Sufficient for 6 persons. 
Seasonabdle all the year, but more suitable for a winter dish. 


158.—BOILED NECK OF MUTTON. 

INGREDIENTS. —4 lbs. of the middle or best end of the neck of mutton ; a little 
ealt. 

Mode.—Trim off a portion of the fat, should there be too much, and if it is 
to look particularly nice, the chine-bone should be sawn down, the ribs 
stripped halfway down, and the ends of the bones chopped off; this is, how- 
ever, not necessary. Put the meat into sufficient Jotling water to cover it; 
when it boils, add a little salt and remove all the scum. Draw the saucepan 
to the side of the fire, and let the water get s0 cool that the finger may be 
borne in it; then simmer very slowly and gently until the meat is done, which 
will be in about 14 hour, or rather more, reckoning from the time that it 
begins to simmer. Serve with turnips and caper sauce, No. 77, and pour a 
little of it over the meat. The turnips should be boiled with the mutton ; 
and, when at hand, a few carrots vill also be found an improvement. These, 
however, if very large and thick, must be cut into long thinnish pieces, or 
they will not be sufficiently done by the time the mutton is ready. Garnish 
the dish with carrots and turnips placed alternately round the mutton. 

Time.—4 Ibs. of the neck of mutton, about 14 hour. Average cost, 84d. 
per lb. Sufficient for 6 or 7 persons. Sceasonabie at any time. 


159.—-ROAST SADDLE OF MUTTON. 


INGREDIENTS.—Saddle of mutton ; @ little salt. 

Mode.—To insure this joint being tender, let it hang for ten days or a 
fortnight, if the weather permits, Cut off the tail and flaps, and trim awuy 
every part that has not indisputable pre- 
tensions to be eaten, and have the skin 
taken off and skewered on again. Put it 
down to a bright, clear fire, and, when the 
joint has been cooking for an hour, remove 
the skin and dredge it with flour. It 
- ™ should not be placed too near the fire, as 

SADDLE OF MUTTON, the fat should not be in the slightest 
degree burnt. Keep coustantly basting, both before and after the skin is 
removed. Sprinkle some salt over the joint, make a little gravy in the 
dripping-pan, and pour it over the meat, which send to table with a tureen of 
made gravy anu red-currant jelly. " 

Timt.—A saddle of mutton weighing 10 Iba,, 24 hours; 14 Iba, 3} hours. 
When liked underdone, allow rather less time, Average cost,.10d. per Ib. 
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Sufficient,—ea moderate-sized saddle of 10 Ibs. for 7 or 8 persons, Seasonable 
all the year; not so good when lamb is in full season. 
¢ 160.—TO DRESS A SHEEYP’S HEAD. 

INGREDIENTS.—1 sheep's head, sufficient water to cover tt, 3 carrots, 8 turnips, 
2 or 8 parsnips, 8 onions, a small bunch of parsley, 1 teaspoonful of pepper, 
8 teaspoonfuls of salt, 3 1b. Scotch oatmeal. 

Mod¢.—Clean the head well, and let it soak in warm water for 2 hours, to 
get rid of the blood ; put it into a saucepan, with sufficient cold water to cover 
it, and when it boils, add the vegetables, peeled and sliced, and the remaining 
ingredients ; before adding the oatmeal, mix it to a smooth batter with a little 
of the liquor. Keep stirring till it boils up ; then shut the saucepan closely, 
and let it stew gently for 14 or 2 hours. It may be thickened with rice or 
barley, but oatmeal is preferable. 

Time, 14 or Z2hours. Average cost, 8d. each. Sufficient for 3 or 4 persons. 
Seasonable at any time. 


161.-—-ROAST sHOULDER OF MUTTON. 

INGREDIENTS.—Shoulder Gf mutton ; a little salt. 

Afode.—Put the joint down to a bright, clear fire; flour it well, and keep 
continually basting. About } hour before 
serving, draw it near the fire, that the out- 
side may acquire a nice brown colour, but, 
not sufficiently near to blacken the fat. 
Sprinkle a little fine salt over the meat, 
empty the dripping-pan of its contents, 
pour in a little boiling water slightly salted, 
and strain this over the joint. Onion a alk ah 
sauce, or stewed Spanish onions, are usually sent to table with this dish, and 
sometimes baked potatoes. 

Time,—a shoulder of mutton weighing 6 or 7 Ibs., 13 hour, Average cost, 8id. 
per lb. Sufficient for 5 or 6 persons. Seasonable at any time. 

Note.—Shoulder of mutton may be dressed in a variety of ways; boiled, and served 
with onion sauce ; boned, and stuffed with a good veal forcemeat ; or baked, with sliced 
potatoes, in the dripping-pan. 

162.-STEWED BREAST OF LAMB. 

INGREDIENTS.—1 breast of lamb, pepper and salt to taste, sufficient stock 
(No. 2) to cover it, 1 glass of sherry, thickening of butter and flour. 

Mode.—Skin the lamb, cut it into pieces, and season them with pepper and 
salt; lay these in a stewpan, pour in sufficient stock or gravy to cover them, 
and stew very gently until tender, which will be in about 14 hour. Just 
before serving, thicken the sauce with a little butter and flour; add the 
sherry, give one boil, and pour it over the meat. Green peas, or stewed 
mushrooms, may bo strewed over the meat, and will be found a very great 
improvement, 

°Z'ime, 14 hour. Average cost, 10d. per lb. Sufficient for 8 persons, son 
able,—grass jamb, from Easter to Michaelmas. 
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163.-LAMB CHOPS. 


Inareprents.—~Loin of lamb; pepper and salt to taste. 

Mode.—Trim off the flap from a fine loin of lamb, and cut‘into chops 
about 9 inch in thickness, Have ready a bright, clear fire ; lay the chops on a 
gridiron, and broil them of a nice pale brown, turning them when required, 
Season them with pepper and salt, serve very hot and quickly, and garnish 
with crisped parsley, or place them on mashed potatoes. Asparagus, spinach, 
or peas, are the favourite accompaniments to lamb chops. 

Time, about 8 or 10 minutes, Average cost, 1s. per tb. Suffictent,—allow 2 
vhops to each person. Seasonable from Easter to Michaelmas. 


164.—ROAST FORE-QUARTHR OF LAMB. 


INGREDIENTS.—Lamb; a little salt. 

Mode.—To obtain the flavour of lamb in perfection, it should not be long 
kept ; time to cool is all that it requires; and though the meat may be some- 
what thready, the juices and flavour will be infinitely superior to that of lamb 
that has been killed 2 or 8 days. Make up the fire in good time, that it may 

: be clear and brisk when the joint is put 
‘down, Place it at a sufficient distance to 
prevent the fat from purning, and baste it 
constantly till the moment of serving. 
amb should be very thoroughly done, witn- 
out being dried up, and not the slightest 
appearance of red gravy should be visible, 
as in roast mutton: this rule is applicable to all young white meats. Serve 
with a little gravy made in the dripping-pan, the same as for other roasts, and 
send to table with it a tureen of mint sauce, No. 83, and a fresh salad. A 
cut lemon, a small piece of fresh butter, and a little cayenne, should also be 
placed on the table, sc that when the carver separates the shoulder from the 
riba, they may be ready for his use ; if, however, he should not be very expert, 
we would recommend that the cook should divide these joints nicely before 
coming to table. 

Time,—ime-quarter of lamb weighing 10 Ibs., 13 to 2 hours. Average cost, 
10d. to 1s. per lb. Sufficient for 7 or 8 persons. Seasonable,—grass lamb, from 
Raster to Michaelmas, 


* 165.—BOILED LEG OF LAMB, 

INGREDIENTS.—Leg of lamb, white sauce (No. &$). 

Mode.—Do not choose a very large joint, but one weighing about 6 Ibs, 
Have roady a saucepan of boiling water, into which plunge the lamb, and 
when it boils up again, draw it to the side of the fire, and let the water cool a 
little. Then stew yery gently for about 1} hour, reckoning from the time that 
the water begins to simmer. _Jiake some white sauce by recipe No. 89; dish 
the lamb, pour the sauce over it, and garnish with tufts of boiled cauliflower 
or carrots, When liked, melted butter may be substituted for the white 
satioe : “his is a more simple method, but not nearly £0 nice, Gend to table 





FORE-QUARTER OF LAMB. 
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with it some of the sauce in a tureen, and boiled cauliflowers or spinach, witb 
whichever vegetable the dish is garnished. 

Time, 1$ hour after the water simmers, Average cos, 10d. to 1s. per Ib, 
Sufictent for 4 or 5 persons. Seasonable from Easter to Michaelmas, 


166.—ROAST LEG OF LAMB. 


INGREDIENTS, —Lamd ; a little salt. 
Mode.— Place the joint at a good distance fects the fire at first, and baste 
dell the whole time it is cooking. When nearly _ 
done, draw it nearer the fire to acquire a nice 
brown colour. Sprinkle a little fine salt over the 
meat, empty the dripping-pan of its contents ; 
pour iv a little boiling water, and strain this over 
the meat. Serve with mint sauce and a fresh LEG OF LAMB. 
salad, and for vegetables send peas, spinach, or cauliflowers to table with it. 
Time,—a leg of lamb weighing 5 Ibs., 14 hour. Averag. cost, 10d. to ls. 
per lb. Sufficient for 4 or 5 persons. Seasonable from Easter to Michaelmas, 
Note.—A shoulder of lamb requires rather more than 1 hour to roast it, A small 
saddle, 13 hour; # larger saddle, 2 hours, or longer. Loi ‘of lamb, 1% to 14 hour 
Ribs of lamb, as they are thinner than the loin, from 1 to 1} our. 


167.-BAKED MINCED MUTTON (Cold Meat Cookery). 


INGREDIENTS.— The remains of any joint of cold roast mutton, 1 or 2 onions, 
1 bunch of savowry herbs, pepper and salt to taste, 2 blades of pounded mace or 
nutmeg, 2 tablespoonfuls of gravy, mashed potatoes, 

Mode.—Mince an onion rather fine, and fry it a light brown colour; add 
the herbs and mutton, both of which should be also finely minced and well 
mixed ; season with pepper and salt, and a little pounded mace or nutmeg, 
and moisten with the above proportion of gravy. Put a layer of mashed 
potatoes at the bottom of a dish, then the mutton and another layer of 
potatoes, and bake for about 4 an hour. 

Time, } hour. Average cost, exclusive of the meat, 4d. Seasonadle at 
any time. 

Note.—If there should be a large quantity of meat, use 2 onions instead of 1, 


168.—-BROILED MUTTON AND TOMATO SAUCE 
(Cold Meat Cookery). 

INGREDIENTS.—A few slices of cold mutton ; tomato sauce. 

Mode.—Cut some nice slices from a cold leg or shoulder of mutton ; seasor. 
them with pepper and salt, and broil over a clear fire. Make some tomato 
sauce, pour it over the mutton, and serve. This makes an excellent jish, 
and must be served very hot. 

Time, about § minutes to broil the mutton. Seasonasle in September and 
October, when tomatoes are plentiful and seaszonable, 


© 160.~MUTTON-COLLOPS (Cold Meat Cookery). 
IncREngguts,—A few lives of'a cold tag or loin of mutton, ealt and pepper 
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to taste, 1 Blade of pounded mace, 1 small bunch of savowry herbs minesd very 
fine, 20r8 shalots, 2 or 8 os, of butter, 1 dessertspoonful of flour, § pint of 
gravy, 1 tablespoonful of lemon-juice. 

Mode.—Cut some very thin slices from a leg or the chump end of a loin of 
mutton ; sprinkle them with pepper, salt, pounded mace, minced savoury 
herbs, and minced shalot; try them in butter, stir in a dessertspoonful of 
flour, add the gravy and lemon-juice, simmer very gently about 5 or 7 minutes, 
and serve immediately. 

Time, 6to 7 minutes. Average cos, exclusive of the meav, 6d. Seasonadle 
at any time, 


170.~CURRIED MUTTON (Octd Meat Cookery). 


InGREDIENTS.—The remains of any joint of cold mutton, 2 onions, } lb. of 
butter, 1 deszertspoonful of curry-powder, 1 dessertspoonful of flour, salt to taste, 
¢ pint of stock or water. 

Mode.—Slice the onions in thin rings, put them into a stewpan with 
the butter, and fry of a light brown; stir in the curry posrder, flour, and 
salt, and mix all well together. Cut the meat into nice thin slices (if there is 
not sufficient to do this, it may be minced), and add it to the other ingre- 
dients ; when well browned, add the stock or gravy, and stew gently for about 
hour. Serve in a dish with a border of ‘boiled rice, the same as for other 
curries, 

Time, 3 hour. Average cost, exclusive of the meat, 6d, Seasonabdic in 
winter. 


i71.—CUTLETS OF COLD MUTTON (Cold Meat Cookery). 


INGREDIENTS.—The remains of cold loin or neck of mutton, 1 egg, bread 
crumbs, brown gravy (No. 94), or tomato sauce. 

Mode.—Cut the remains of cold loin or neck of mutton into cutlets, trim 
them, and take sway a portion of the fat, should there be too much ; dip them 
in beaten egg, sprinkle with bread crumbs, and fry them a nice brown in 
hot dripping. Arrange them on a dish, and pour round them either a good 
gravy or hot tomato sauce, 

Time, about 7 minutes. Seasonadle,—tomatoes to be had most reasonably 
{n September and October, 


172..—HARICOT MUTTON (Cold Meat Cookery). 

InGReDrents.— The remains of cold neck or loin of mutton, 2 os. of butter, 
3 onions, 1 desserispoonsul of flour, 4 pint of good gravy, pepper and salt to 
taste, 2 tableespoonfuls of port wine, 1 tablespoonful af mushroom ketchup, 2 
carrots, 2 turnips, 1 head of celery. 

Mode.—Out the ofid mutton into moderate-sised chops, and take off the 
fat ; slice the onions, and try them with the chops, in a little butter, of.« nice 
prown colour ; stir in the figur, add the gravy, and let it stew gently nearly an 
hour. In the mean time boil the vegetables until nearly tender, slice them, 
and add them to the mutton about 3? hour before it is to beserfil, Seasog 


vie eepper and salt, add the ketchup and port wine, give one boil, and 
BOTVA 

Pume, 1 nows, Average cost, exclusive of the cold meat, 9d. Seasonable at 

any time, 
173.—-HAS#ZED MUTTON. 

Ivor EDIENts.—The remains of cold roast shoulder or leg of mution, 6 whole 
peppers, 6 whole allspice, a faggot of savoury herbs, 4 head of celery, 1 onion, 2 
oz. of butter, flour. 

Mode.—Cut the meat in nice even slices from the bones, trimming off all 
Buperfiuous fat and gristle; chop the benes and fragments of the joint; put 
them into a stewpan with the gepper, spice, herbs, and celery; cover with 
water, and simmer for 1 hour. Slice and fry the onion of a nice pale-brown 
colour in the butter; dredge in a little flour to make it thick, and add this to 
the bones, &c. Stew for }? hour, strain the gravy, and let it cool; then skim off 
every particle of fat, and put it, with the meat, into a stewpan, Flavour 
with ketchup, Harvey’s sauce, tomato sauce, or any flavouring that may be 
preferred, and let the meat gradually warm through, but not boil, or it will 
harden. To hash meat properly, it should be laid in cold gravy, and only left 
on the fire just long enough to warm through, 

Time, 13 hour to simmer the gravy. Average cost, exclusive of the meat, 
4d. Seasonable at any time. s 
OR, 

Make a gravy by recipe No. 94, and thicken it as there directed ; then 
place some nice slices of mutton in the cold gravy, allow the meat to get 
thoroughly hot, but on no account let it boil. 


174.~HODGE-PODGH (Cold Meat Cookery). 


INGREDIENTS.—A bout 1 1b. of underdone cold mutton, 2 lettuces, 1 pint of 
green peas, 5 or 6 green onions, 2 os. of butter, pepper and salt to taste, 1 tea 
cunful of water. 

Mode. —Minoe the mutton, and cut up the lettuces and onions in slices 
Put these in a stewpan, with all the ingredients except the peas, and let these 
simmer very gently for # hour, keeping them well stirred. Boil the peas 
separately, mix these with the mutton, and serve very hot. 

Time, Z hour. Sufficient for 3 or 4 persons. Seasonabdle from the end of May 
na August. Average cost, exclusive of the meat, 74. 


175.—-MUTTON PI® (Cold Meat Cookery). 


Inoruprents.— The remaina of a cold leg, loin, or neck of maton, pepper ands 

salt to taste, 2 blades of pounded mace, 1 dessertepoonful of chapped parsley, 1 
of minced savoury herbs ; sehen tated, a Carle mance Onsen or shalot ; 
3 or & potatoes, 1 tencupful of gravy ; orust. 

Mode—Oogld mutton may he made into very good pies if well seasoned and 
mixed with a few herbs; if the leg is used, cut it into very thin slices ; if the 
lein or meck, into thin cutlets. Place sonf¥ at the bottom of the dish ; season 
well withgllBuer, salt, mace, parsley, and herbs; then put a layer of potatoes 
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aliced, then more mutton, and so on till the dish is full ; add the gravy, cover 
with a crust, and bake for 1 hour. 
Time, Lhour. Seasonable at any time, Average cost, without nMat, 9d. 
Note.—The remains of an underdone leg of mutton may be converted into s very 
good family pudding, by cutting the meat into slices, and putting them into a basiv 
liped with a suet crust. It should be seasoned well with pepper, salt, and minced 
sbalot, covered with s crust, and boiled for sbout 3 hours, 


176.-RAGOUT OF COLD NECK OF MUTTON 
(Cold Meat Cookery). 


IncREDIENTS.—The remains of a cold neck or loin of mutton, 2 oz. of butter, 
a little flour, 2 onions sliced, 3 pint of water, 2 small carrots, 2 turnips, pepper 
and salt to taste. 

Mode.—Cut the mutton into small chops, and trim off the greater portion 
of the fat; put the butter into a stewpan, dredge in a little flour, add the 
sliced onions, and keep stirring till brown ; then put in the meat. When this 
is quite brown, add the water, and the carrots and turnips, which should be 
cut into very thin slices; season with pepper and salt, and stew till quite 
tender, which will be in about 3 hour. When in season, green peas may be 
substituted for the carrots and turnips: they should be piled in the centre ot 
the dish, and the chops laid round. . 

Time, Zhour. Average cost, exclusive of the meat, 4d. Seasonable, with 
peas, from June to August, 


177.~TOAD-IN-THE-HOLE (Cold Meat Cookery). 


INGREDIENTS.—6 02. of flour, 1 pint of milk, 3 eggs, butter, a few slices of 
cold mutton, pepper and salt to taste, 2 kidneys. 

Mode.—Make a smuvth batter of flour, milk, and eggs in the above propor- 
tion; butter a baking-dish, and pour in the batter. Into this place a few 
slices of cold mutton, previously well seasoned, and the kidneys, which should 
be cut into rather small pieces ; bake about 1 hour, or rather longer, and send 
it to table in the dish it was baked in. Oysters or mushrooms may be sub- 
stituted for the kidneys, and will be found exceedingly good, 

Time, rather more than 1 hour. Average cost, exclusive of the cold ment, 
8d. Seasonable at any time. 


178.—-HASHED LAMB AND BROILED BLADE-BONE. 


INGREDIENTS.—Zhe remasns of a cold shoulder of lamd, pepper and salt to 
‘nse, 2 oz. of butter, about 4 pint of stock or gravy, 1 tablespoonful of shalot 
wmnegar, 3 or 4 pickled gherkins. 

Mode.—Out the meat into collops as neatly as possible, season the blade- 
mone with pepper and salt, pour a little oiled butter over it, and place it in 
mea oven to warm through. Put the stock into a stewpan, add the ketchup 
and shalot vinegar, and lay in the pieces of lamb. Let these heat gradually 
tareugn, but do not allow them to boil. Take the blade-bone out of the oveu, 
and place it on a gridiron over a skarp fire to brown. Slice the gherkins, put 
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them into the hash, and dish it with the blade-bone in the centre. It may be 
garnished with crofitons or sippets of toasted bread, 

Time, algogether 4 hour. Average cost, exclusive of the meat, 4d. Sea- 
sonable,-—house lamb, from Christmas to March; grass lamb, from Easter to 
Michaelmag, 
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AND COLD PORK OOOKERY, 


170.~FRIED RASHERS OF BACON AND POACHED 


EGGS. 
INGREDIENTS.— Bacon ; eggs. 


Mode,—Cut the bacon into thin slices, trim away the rusty parts, and cut 
off the rind. Put it into a cold frying-pan; that is to say, do not place the 
pan on the fire before the bacon is in it. Turn it 2 or 3 times, and dish it on 
a very hot dish. Poach the eggs and slip them on to the bacon without break- 
ing the yolks, and serve quickly, 

Time, 3 or 4 minutes. Average cost, 10d, to 1s. per pound for the primest 
parts. Sufficient,—allpw 6 eggs for 3 persons. Seasonadle at any time. 

Note.—Fried rashers of bacon, curled, serve as a pretty garnish to many dishes, 


and, for small families, answer very well as s sulstitute for boiled bacon, to serve with 
a small dish of poultry, &c. 


180.—BOILED BACON. 

INGREDIENTS.——Bacon ; water. 

Mode.—As bacon is frequently excessively salt, let it be soaked in warm 
water for an hour or two previous to dressing it; then pare off the rusty 
parts, and scrape the under-side and rind as 
clean as possible. Put it into a saucepan of 
cold water, let.it come gradually to a boil, and 
as fast as the scum rises to the surface of the 
water, remove it. Let it simmer very gently BORED SACOM. 
until it is thoroughly done ; then take it up, strip off the skin, sprinkle over 
the bacon a few bread-raspings, and garnish with tufts of cauliflower or 
Brussels sprouts. When served alone, young and tender broad beans or green 
yeas are the usual accompaniments, 

Time, 1 1b, of bacon, hour; 2 Ibs., 1} hour. Average cost, 10d. to 1s. per 
lb. for the primest parts. Sufficient, 2 lbs. for 8 persons, when served with 
poultry or veal. Seasonadle at any time, 


181—PORK CUTLETS OR CHOPS. 
x 





IncReprents.— Lown of pork, pepper and aalt to taste. 

Mode.—Cut the outlets from a delicate loin of pork, bone and trim them 
néatly, and take away the greater portion of the fat. Season them with 
Perper 5 Var the gridiron on the fire; when quite hot, lay on the chops and 

=a 
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ede Reebok hour, varning them $'or'& times; and be particular 
that they are thoroughly done, but not dry. Dish them, sprinkle over 2. little 
dn salt, and serve plain, or with tomato sauce, sauce piquanté, or pickled 
gherkins, a few of which should be laid round the dish asa garnish, 

Teme, about } hour. Average cost, 10d. per Ib. for chops. Sufficient,—allow 


6 for 4 persons. Scasonadle from October to March. 


182.—PORK OUTLETS OR CHOPS. 
) I. 


INGREDIENTS.—Loin, or fore-loim, of pork, egg and bread crumbs, salt and 
pepper to tase ; to every tablespoonful of bread crumbs allow 4 teaspoonful of 
minced sage; clarified butter. 

Mode,—Cut the cutlets from a loin, or fore-loin, of pork ; trim them the 
sume as mutton cutlets, and scrape the top part of the bone. Brush them 
over with egg, sprinkle with bread crumbs, with which have been mixed 
minced sage and a seasoning of pepper and salt ; drop a little clarified butter 

on them, and press the crumbs well down. Put the frying-pan on the first 
with some lard in it ; whon this is hot, lay in the cutlets, and fry them a light 
brown on both sides. Take them out, put them before the fire to dry the 
greasy moisture from them, and dish them on mashed, potatoes. Serve with 
them any sauce that may be preferred ; such as tomato sauce, sauce piquante, 
sauce Robert, or pickled gherking; 

Time, from 15 to 20 minutes. Average cost, 10d. per Ib. for chops, Suff- 
cient, —allow 6 cutlets for 4 persons, Seasonable from October to March, 

Note.—The remains of roast loin of pork may be dressed in the same manner, 


183.—ROAST GRISKIN OF PORK. 


INGREDIENTS.—Pork ; a little powdered sage. 
Mode.—As this joint frequently comes to table hard and dry, particular 
care should be taken that it is well basted. Put it down toa bright fire, and 





SPABE RIB OF FORE. GRISKIN OF PORK. 


wour it. Roast it in the usual manner, and about 10 minutes before takin, 
it up, sprinkle over some powdered sage; make a little gravy in the dripping- 
pan, strain it over the meat, and serve if with a tureen of apple sauce. This 
‘wint will be done in far less time when the skin is left on, consequently, 
should have the greatest attention that it be not dried up. 

Time,—griskin of pork weighing 6 Ibs., 1} hour. Average cost, Od, per Ib. 
Suficiont for 5 or 6 persons. Seasonadle from September to March. 8 

Note, A eparé-rib of pork is roasted in the sume manner as above, aad would take 
$4 Sour fos asia weighing abodt ¢ ibs, qa 
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184.--TO BAKE A HAM, 

IvyoneprEents.—Ham ; a common crust 

dfode.-e-As a ham for baking should be well soaked, let it remain in water 
for at least 12 hours. Wipe it dry, trim away any rusty places underneath, 
and cover it with a common crust, taking oare that this is of sufficient thicknoss 
all over to keep the gravy in. Place it in a moderately-heated oven, and 
bake for nearly 4 hours, Take off the crust and skin, and cover with raspings, 
the same as for boiled ham, and garnish the knuckle with a paper frill, This 
method of cooking a ham is, by many persons, considered far superior tv 
boiling it, as it cuts fuller of gravy and has a finer flavour, besides keeping < 
much longer time good. 

Time,—a medium-sized ham, 4 hours. Average cost, from 10d. to 1s. per Ib, 
by the whole ham, Seasonable all the year. 


185.—TO BOIL A HAM. 


INGREDIENTS.—Ham, water, glaze or raspings. 

Mode.—In choosing a ham, ascertain that it is perfectly sweet, by running 
a sharp knife into it, close to the bone ; and if, when the knife is withdrawn, 
it has an agreeable smell, the ham is good; 
if, on the contrary, the blade has a greasy 
appearance and offfhsive smell, the ham is 
bad. If it has been long hung, and is ve 
dry and salt, let it remain in soak for A 
hours, changing the water frequently, This 
length of time is only necessary in the case 
of its being very hard ; from 8 to 12 hours would be sufficient for a Yorkshire 
or Westmoreland ham. Wash it thoroughly clean, and trim away from the 
underside all the rusty and smoked parts, which would spoil the appearance. 
Put it into a boiling-pot, with sufficient cold water to cover it; bring it gra- 
dually to boil, and as the scum rises, carefully remove #. Keep it simmering 
very gently until tender, and be careful that it does not stop boiling, nor boii 
too quickly. When done, take it out of the pot, strip off the skin, and 
sprinkle over it a few fine bread-raspings, put a frill of cut paper round the 
knuckle, and serve. If to be eaten cold, let the ham remain in the water 
until nearly cold: by this method the juices are kept in, and it will be found 
infinitely superior to one taken out of the water hot ; it should, however, bo 
borne in mind that the ham must not remain in the saucepan all night. 
When the skin is removed, sprinkle over bread-raspings, or, if wanted parti- 
oularly nice, glaze it, Place a paper frill round the knuckle, and garnish with 
parsley or cut vegetable flowers. 

Time,—e ham weighing 10 Ibs., 4 hours to sisumer gently; 15 Ibs., 5 hours ; 
&@ very large one, about 6 hours. Average cost, from 10d. to 1s. per Ib, by the 
whole ham, Seacsonadie all the year. : 


186.—F RIED HAM AND BGGS (a Breakfast Dish). 


INGHEDIENTS.—Ham ; eggs. 
Mote pr the ham into slices, and take care that they are of the same 
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thickness \.. every part. Cut off the rind, and if the ham should be particn- 
larly hard and salt, it will be found an improvemetit to soak it for about 
10 minutes in hot water, and then dry it ina cloth. Put it into a éold frying- 
pan, set it over the fire, and turn the slices 8 or 4 times whilst they are 
cooking. When done, place them on a dish, which should be kept hot in 
front of the fire during the time the eggs are being poached. Poach the eggs, 
alip them on to the slices of ham, and serve quickly. 

Time, 7 or 8 minutes to broil the ham. Average cost, 8d, or 10d. per Ib. by 
the whole ham, Suffictent,—allow 2 eggs and a slice of ham to each person, 
Seasonable at any time. 

Note.—Ham may also be toasted or broiled; but, with the latter method, to insure 
its being well cooked, the fre must be beautifully clear, or it will have a smoky flavour 
far from agreeable, 


187.-TO PICKLE HAMS (Suffolk Recipe). 


INGREDIENTS.— 70 a ham from 10 to 12 lbs. allow 1 Ib. of course sugar, ¥ 12, 
of salt, 1 os. of saltpetre, 3 a teacunful of vinegar. 

Mode.—Rub the hams well with common salt, and leave them for a day 
or two to drain ; then rub well in the above proportion of sugar, salt, salt- 
petre, and vinegar, and turn the hams every other day. Keep them in pickle 
1 month, drain them, and send them to be smoked over % wood fire for 3 weeks 
ow a month. e 

Time,—to remain in the pickle 1 month’; to be smoked 3 weeks or 1 month, 
Suffictent,—the above proportion of pickle to 1 ham. Seasonable,—hame should 
be pickled from October to March. 


188.—TO SALT TWO HAMS, about 12 or 15 lbs, each. 


INGREDIENTS.—2Z lbs. of treacle, 3 Ub. of saltpetre, 1 lb. of bay salt, & the. of 
common salt. 

Mode.—Two days before they are put into pickle rub the hams well with 
salt, to draw away all slime and blood. Throw what comes from them away, 
and then rub them with treacle, saltpetre, and salt. Lay them in a deep pan, 
und let them remain 1 day; boil the above proportion of treacle, saltpetre, 
hay salt, and common salt for } hour, and pour this pickle boiling hot over 
the hams: there should be sufficient of it to coverthem. Fora day or two rub 
them well with it; afterwards they will only require turning. They ought to 
remain in this pickle for 3 weeks or a month, and then be sent to be smoked, 
which will take nearly or quite a month to do. An ox-tongue pickled in this 
way is most excellent, to be eaten either green or smoked. 

Time,—to remain in the pickle 8 weeks or a month; to be smoked about a 
month. Seasonable from October to March, 


189.-POTTED HAM, that will keep Good for some time, 
i. 
TareDrents.—To 4 ils. of lean ham ailow 1 1b. of fat, 2 teaspoonfuls of 


pounded mace, § nutmeg grated, rather more than } teaspoonful of cayenne, 
clarified lard, 7 
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MMode.— Mince the ham, fat and lean together in the above proportions, and 
pound it well in a mortar, seasoning it with cayenne pepper, pounded mace 
and nutmeg; put the mixture into a deep baking-dish, and bake for § hour | 
then press it well into a stone jar, fill up the jar with clarified lard, cover it 
closely, and paste over it a piece of thick paper. If well seasonedwit will 
koep a long time in winter, and will be found very convenient for sand- 
wiches, &. 

Time, hour. Seasonadle at any time. 


190.—-POTTED HAM. 
iI. 
(A nice addition to the Breakfast or Luncheon table.) 


INCREDIENTS.—TZo 2 lis. of lean ham allow 3 1b. of fat, 1 teaspoonful of 
pounded mace, 4 teaspoonful of pounded allspice, § nutmeg, pepper to taste, 
clarified butter. 

Mode.—Cut some slices from the remains of a cold ham, mince them small, 
and to every 2 Ibs. of lean allow the above proportion of fat. Pound the han) 
in a mortar to a fine paste, with the fat, gradually add the seasoning and 
spices, and be very particular that all the ingredients are well mixed and the 
spices well pounded.@ Press the mixture into potting-pots, pour over clarified 
butter, and keep it in a cool place. 

Average cost for this quantity, 2s. 6d. Seasonable at any time. 


191--PIG’S LIVER (a Savoury and Economical Dish), 


INGREDIENTS. —Zhe liver and lights of a pig, 6 or 7 slices of bacon, potatoes, 
1 large bunch of parsley, 2 onions, 2 sage-leaves, pepper and salt to taste, a 
little broth or water. 

Afode,—Slice the liver and lights, wash these perfectly clean, and parboil 
the potatoes ; mince the parsley and sage, and chop the onion rather small. 
Put the meat, potatoes, and bacon into a deep tin dish, in alternate layers, 
witb a sprinkling of the herbs, and a seasoning of pepper and salt between 
each ; pour on a little water or broth, and bake in a moderately-heated oven 
for 2 hours. 

Time, 2hours. Average cost, 1s. 6d. Sufficient for 6 or 7 persons, Season- 
abte from September to March. 


192.~ROAST LOIN OF PORK. 


INGREDIENTS.—Pork ; a little salt, 
Afvode.—Score the skin in strips rather more than } inch apart, and place 





sd WORE LOIN OF PORK, HIND LOIN OF PORK. 
the joint et sa good distance ‘rom the fire, on account of the crackling, which 
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would hardew befdve the meat would be heated through, were it placed too 
near. If very lean, it should be rubbed over with a little salad-oil, and kept 
well basted all the time it is at the fire, Pork should be very thoroughly 
cooked, but not dry; and be careful never to send it to table the least under- 
done, a8 nothing is more unwholesome and disagreeable than underdressed 
white meats. Serve with apple sauce (No. 75), and a little gravy made 
in the dripping-pan. A stuffing of sage and onion may be made separately, 
and baked in a flat dish: this method is better than putting it in the meat, 
as many persons have so great an objection to the flavour. 

Time,—a loin of pork weighing 5 Ibs., about 2 hours: allow more time 
should it be very fat. Average cost, 9d. per lb. Suffictent for 5 or 6 persons, 
Seasonable from September to March. 


193.—-TO DRESS PIG’S FRY (a Savoury Dish). 


INGREDIENTS. —1} 1b. of pig’s fry, 2 onions, a few sage-leaves, 8 lbs. of pota- 
toes, pepper and salt to taste. 

Afode.—Put the lean fry at the bottom of a pie-dish, sprinkle over it some 
minced sage and onion, and a seasoning of pepper and salt ; slice the pota- 
toes ; put a layer of these on the seasoning, then the fat fry, then more 
seasoning, and a layer of potatoes at the top. Fill the dish with boiling 
water, and bake for 2 hours, or rather longer. ' 

Time, rather more than 2 houg. Average cost, 6d. per lb. Sufficient for 
8 or 4 persons. Seasonadle from October to March. 


194.—TO MELT LARD. 


Melt the inner fat of the pig, by putting it in a stone jar, and placing this 
in a saucepan of boiling water, previously stripping off the skin. Let it 
simmer gently over a bright fire, and as it melts, pour it carefully from tho 
sediment. Put it into small jars or bladders for use, and keep it in a cool 
place. The flead or inside fat of the pig, before it is melted, makes exceed: 
ingly light crust, and is particularly wholesome. It may be preserved a 
length of time by salting it well, and occasionally changing the brine. When 
wanted for use, wash and wipe it, and it will answer for making intc paste as 
well as fresh lard. 

Average cost, 10d. per Ib. 


105.—BOILED LEG OF PORK, 


INGREDIENTS.—Leg of pork ; salt. 

Mode.—For boiling, choose a small, compact, well-filled leg, and rub it 
well with salt ; let it remain in pickle for a week or ten days, turning and 
rubbing it every day. An hour before dressing it, put it into cold water for 
an hour, which improves the colour. If the pork is purchased ready salted, 
ascertain how long the meat has been in pickle, and soak it acgordingly. Put 
it into a boiling-pot, with sufficient cold water to cover it; let it gradually 
come to a boil, and remove the scum as it rises, Simmer it very gently unfil 
tender, and do not allow it to boil fast, or the knuckle will Gil to pieces 
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before tho middie of the leg is done. Carrots, turnips, or parsnips may be 
boiled with the pork, some of which should be laid round the dish as a 
garnish, and a well-made pease-pudding is an indispensable accompaniment. 
Time,—a log of pork weighing 8 lbs., 3 hours after the water boils, and to 
be simmered very gently. Average cost, 9d. per lb, Sufficient for 7 or 8 per- 
song. Seasonable from September to March. | 
Note.~The liquor in which a leg of pork has been boiled makes excellent pea-soup- 


196.—-ROAST LEG OF PORE. 


Inareprents.—Leg of pork, a little oil. For stuffing, see recipe No. 101. 

Mode.—Choose a small leg of pork, and score the skin across in narrow 
strips, about } inch apart. Cut a slit in the 
knuckle, loosen the skin, and fill it with a sage- 
and-onion stuffing, made by recipe No. 101. 
Brush the joint over with a little salad-oil (this 
makes the crackling crisper, and a better colour), 
and put it down to a bright, clear fire, not too 
near, as that would cause the skin to blister. 
Baste it well, and serve with a little gravy made in the dripping-pan, and 
do not omit to send to table with it a tureen of well-made apple sauce. (See 
No. 75.) . 

Time,—aleg of pork weighing 8lbs., aboyt 8 hours. Average cost, 9d. per Ib. 
Sufficient for 6 or 7 persons. Seasonadle from September to Maroh, 


197.-TO PICKLE PORK. 


INGREDIENTS.—} 1b. of salipetre ; salt. 

Mode.—As pork does not keep long without being salted, out it into pieces 
of a suitable size as soon as the pig iscold. Rub the pieces of pork well with 
salt, and put them into a pan with a sprinkling of it between each piece: as 
it melts on the top, strew on more, Lay a coarse cloth over the pan, a board 
over that,.and a weight on the board, to keep the pork down in the brine. If 
excluded from the air, it will continue good for nearly 2 years, 

Average cost, 10d. per lb, for the prime parts. Seasonable,—tho best time for 
pickling meat is late in the autumn. 


198.—-TO BOIL PICKLED PORK. 


Ineruprents.—Pork ; water. 

Mode.—Should the pork be very salt, let it remain in water about 2 boun 
before it is dressed ; put it into a saucepan with sufficient cold wator to cover 
it, let it gradually come to a boil, then gently simmer until quite tender. 
Allow ample time for it to cook, as nothing is more disagreeable than undor- 
done pork, and when boiled fast, the meat becomes hard. his is sometimes 
served with boiled poultry and roast veal, instead of baco® : when tender, and 
not over salt, it will be found equally good. 

eTimé,-—e piece of pickled pork weighing 2 lbs., 1} hour ; 4 Ibs., rather more 
than 2 hours. Average cost, 10d. per Ib. for the primest parts. Seasonadle at 
any time.” 
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109.-TO MAKE SAUSAGES, 
(Author's Oxford Recipe.) 

IncREDIENTS.—1 18. of pork, fat and lean, without skin or gristle 312.4 
lean veal, 1 1b. of beef euet, 4 lb. of bread crumbs, the rind of 3 lemon, 1 smail 
nutmeg, 6 sage-leaves, 1 teaspoonful of pepper, 2 teaspoonfuls of salt, 4 teaspoon- 
ful of savory, 3 teaspoonful af marjoram. 

Afode.—Chop the pork, veal, and suet finely together, add the bread crumbs, 
the lemon-peel (which should be well minced), and a small nutmeg grated. 
Wash and chop the sage-leaves very finely ; add these with the remaining 
ingredients to the sausage-meat, and when thoroughly mixed, either put the 
meat into skins, or, when wanted for table, fofm it into little cakes, which 
should be floured and fried. 








Average cost for this quantity, 2s. 6d. Sufficient for about 80 moderate- 
sized sausages, Seasonable from October to March. 
200.—FRIED SAUSAGES. 

INGREDIENTS.—Sausages ; a small piece of butter. 

Mode.—Prick the sausages with a fork (this prevents them from bursting), 
and put them into a frying-pan with a small piece of butter. Keep moving 

the pan about, and turm the sausages 3 or 4 

, -, times. In from 10 to 12 minutes they will be 

= GLACZS : sufficiently cooked, unless they are very large, 

when a little more time should be allowed for 

BEE Re UeAGEe. them, Dish them with or without a piece of 

toast under them, and serve very hot, In some counties, sausages are boiled 

and served on toast. They should be plunged into boiling water, and sim- 
mered for about 10 or 12 minutes. 

Time, 10 to 12 mintues. Aver. cost, 10d. tols. perlb, Seasonable,—good from 

September to March. 

Note.—Sometimes, in close warm weather, sausages very soon turn sour; to prevent 
thie, put them in the oven for a few minutes with a small piece of butter to keep them 
moist. When wanted for table, they will not require so long frying as uncooked 
sausages, 


201.—ROAST SUCKING-PIG. 


INGREDIENTS.-—Pig, 6 oz. of bread crumbs, 16 sage-leaves, pepper and salt to 
taste, a piece of butter the size of an egg, salad-oil or dutter to baste with, about 
4 pint of gravy, 1 tablespoonful of lemon-juice. 

Mode.—A, sucking-pig, to be eaten in perfection, should not be more 
than three weeks old, and should be dressed the same day that it is killed. 
After preparing the pig for cooking, stuff it witb finely-grated bread crumbs, 
minced sage, pepper, salt, and a pieco of butter the size of an egg, all 
of which should be well mixed together, and put into the body of tke 
pig. Sew up the slit neatly, and truss the legs back, to allow the inside te 
be roasted, and the under-part to be crisp. Put the pig down to a bright 
clear fire, not too-noar, and let it lay till thoroughly dry ; then have ready 
some butter tied up in a piece of thin cloth, and rub the pigerith this in 
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every part. Keep it well rubbed with the butter the whole of the time it is 
roasting, and do not allow the crackling 
to becom® blistered or burnt. When 
half done, hang a pig-iron before the 
middle part (if this is not obtainable, 
use a flat iron), to prevent its being 
soorched and dried up before the ends 
are done. Before it is taken from the 
firo, cut off the head, and part that and 
the body down the middle. Chop the pier nar ee 
brains and mix them with the stuffing; add 4 pint of good gruvy, a table- 
spoonful of lemon-juice, and the gravy that flowed from the pig; put a little 
of this on the dish with the pig, and the remainder send w table in a tureen. 
Place the pig back to back in the dish, with one hah uf the head on each side, 
and one of the ears at each end, and send it to table as hot as possible. In- 
stead of butter, many cooks take salad-oil for basting, which makes the crack- 
ling crisp ; and as this is one of the principal things to be considered, perhaps 
it is desirable to use it; but be particular that it is very pure, or it will impart 
au unpleasant flavour to the meat. The brains and stuffing may be stirred 
into a tureen of metted butter instead of gravy, when the latter is not liked. 
Apple sauce and the old-fashioned currant sauce are not yet quite obsolete as 
accompaniments to roast pig. . 

Time, 13 to 2 hours for a small pig. Average cost, 5s. to 6s. Sufficient for 9 
er 10 persons. Seasonable from September to February. 





202.—-PORKEK CUTLETS (Cold Meat Cookery). 


INGREDIENTS.—Zhe remains of cold roast loin of pork, 1 oz. of butler, 

2 onions, 1 déssertspoonful of flour, 4 pint of gravy, pepper and salt to taste, 
1 teaspoonful of vinegar and mustard. 
* Mode.—Cut the pork into nice-sized cutlets, trim off most of the fat, and 
chop the onions. Put the butter into a stewpan, lay in the cutlets and 
chopped onions, and fry a light brown; then add the remaining ingredients, 
simmer gently for 5 or 7 minutes, and serve. 

Time, 5to 7 minutes. Average cost, exclusive of the meat, 4d. Seasonable 
from October to March. 


203.—~HASHED PORK. 


INGREDIENTS.—The remains of cold roast pork, 2 onions, 1 teaspooxful of 
four, 2 blades of pounded mace, 2 cloves, 1 tablespoonful of vinegar. § pint of 
gravy, pepper and salt to taste. 

Mode.—Chop the onions and fry them of a nice brown, out the pork into 
thin slices, season them with pepper aad salt, and add #hran to the remaining 
ingredients. Stew gently for about 4 hour, and serve the aish garnished with 
wppeta of toasted bread. 

Time, 4 hour. Average cost, exclusive of the meat, 8d. Measonable - 
October ge March. 


tog VEALn. 


VEAL, : 
AND COLD VEAL COOKERY 
Ce’ a ema 
204.-ROAST BRHAST OF VEAL. 
INGREDIENTS. ~— Veal ; a littl flour. 
'g.— Wash the veal, well wipe it, and dredge it with flour ; put it down to 
a bright fire, but not too near, as it should 
not be scorched. Baste it plentifully until 
done ; dish it, pour over the meat some 
good melted butter, and send to table with 
it a piece of boiled bacon and a cut 
lemon. 
BREAST OF VEAL. Time, from 13 to 2 hours, Average cost, 
Od. per lb. Sufficient for 5 or 6 persons. Seasonable from March to October, 





205.-STEWED BREAST OF VEAL AND PEAS. 


INGREDIENTS.—Breast of veal, 2 oz. of butter, a bunch of savoury herds, 
including parsley ; 2 blades of pounded mace, 2 cloves, 5 or 6 young onions, 1 
strip of lemon-peel, 6 allspice, 3 teagnoonful of pepper, 1 teaspoonful of salt, 
thickening of butter and flour, 2 tablespoonfuls of sherry, 2 tablespoonfuls of 
tomato sauce, 1 tablespoonful of lemon-juice, 2 tablespoonfuls of mushroom 
ketchup, green peas. 

Mode.—Cut the breast in half, after removing the bone underneath, and 
divide the meat into convenient-sized pieces. Put the butter into a frying- 
pan, /lay in the pieces of veal, and fry until of a nice brown colour. Now place 
these in a stewpan with the herbs, mace, cloves, onions, lemon-peel, allspice, 
and seasoning ; pour over them just sufficient boiling water to cover the meat, 
well close the lid, and let the whole simmer very gently for about 2 hours, 
Strain off as much gravy as is required, thicken it with butter and flour, add 
the remaining ingredients, skim well, let it simmer for about 10 minutes, then 
pour it over the meat. Have ready some green peas, boiled separately; 
sprinkle these over the veal, and serve. It may be garnished with forcemeat 
‘ balls, or rashers of bacon curled and fried. Instead of cutting up the moat, 
many persons prefer it dressed whole ; in that case it should be half-roasted 
before the water, &a, are put to if. 

Time, 2} hours, Average cost, 9d. per lb. Sufficient for 6 or 6 persons, 
Seasonable from March to October. 


206,—BOILED COALI’S FET AND PARSLEY AND . 
BUTTHR. 

Increbtenrs.—2 oal/"s feet, 2 siices of bacon, 2 os. of butter, 2 tablespoonfuls 
of lemon-juice, salt and whole pepper to taste, 1 onion, a bunch of savoury herbsy 
4 cloves, 1 blade of mace, water, parsley and butter (No. 85). 

AMode.-~Procure 2 white calf’s feet; bone them as far as the“h,:t joint, 


VEAL. 107 


and soak them in warm water 2 hours, Then put the bacon, butter, 
Jemon-juice, onion, herbs, spices, and seasoning into a stewpan; lay in tho 
feet, and pour in just sufficient water to cover the whole. Stew gently for 
about 8 hours; take out the feet, dish them, and cover with parsley and 
butter, made by recipe No. 85. The liquor the feet were boiled in should be 
strained and put by in a clean basin for use: it will be found very good as an 
nddition to gravies, &. &c. 

Time, rather more than 3 hours. Average cost, in full season, le, eack- 
Bufficcent for 4 persons. Seasonable from March to October. 


207.—-BOILED CALF’S HEAD (with the Skin on). 


InGcREDIENTS.—Calf’s head, boiling water, bread crumbs, 1 large bunch of 
parsley, butter, white pepper and salt to taste, 4 tablespoonfuls of melted butter, 
1 tablespoonful of lemon-juice, 2 or 8 grains af cayenne. 

Mods.—Put the head into boiling water, and letit remain by the side of the 
fire for 3 or 4 minutes; take it out, hold it by the ear, and with the back of a 
knife, scrape off the hair (should it not come off easily, dip the head again 
into boiling water), When perfectly clean, take the eyes out, cut off the ears, 
and remove the brain, which soak for an hour in warm water. Put the head 
into hot water to soak for a few minutes, to make it look white, and then 
have ready a stewpan, into which lay the head ; cover it with cold water, and 
bring it gradually to boil, Remove the Scum, and add a little salt, which 
assists to throw it up. Simmer it very gently from 23 to 3 hours, and when 
nearly done, boil the brains for } hour; skin and chop them, not too finely, 
and add a tablespoonful of minced parsley which has been previously scalded. 
Season with pepper and salt, and stir the brains, parsley, &c., into about 4 
tablespoonfuls of melted butter; add the lemon-juice and cayenne, and keep 
these hot by the side of the fire. Take up the head, cut out the tongue, skin 
it, put it on a small dish with the brains round it; sprinkle over the head a 
few bread crumbs mixed with a little minced parsley ; brown these before tie 
fire, and serve with a tureen of parsley and butter, and either boiled bacon, 
ham, or pickled pork as an accompaniment. 

Time, 24 to 8 hours. Average cost, according to the season, from 3s. 6d. to 
7s. 6d. Sufficient for 8 or 9 persons. Seasonable from March to October. 


208.—BOILED CALI’S HEAD (without the Skin). 


INGREDIENTS. —Calf’s head, water, a@ little salt, 4 tablespoonfuls of melted 
butter, 1 tablespoonful of minced parsley, pepper and salt to taste, 1 tablespoon- 
Jul of lemon-juice, 

Mode,—After the head has been thoroughly cleaned and the brains removed, 
soak it in warm water to blanch it. Lay the brains also ifto warm water to 
soak, and let them remain for about an hour. Put thedead into a stewpan, 
with sufficient cold water to cover it, and when it boila, add a little salt; take 
gf every particle of scum as it rises, and boil the head until perfectly tender. 
Boil the brains, chop them, and mix with them melted butter, minced parsley, 
popper, sg, and lemon-juice in the above proportion, Take up the head, 
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tkin the tongue, and put it on a small dish with the brains round it. Have 
ready some parsley and butter, smother the head with it, and the remainder 





OALF's HEAD, HALF A CAL'S: 


rend to table ina tureen. Bacon, ham, pickled pork, or a pig’s cheek, are 
indispensable with calf’s head. The brains are sometimes chopped with hard- 
boiled eggs, and mixed with a little Béchamel or white sauce. 

Time, from 14 to 2} hours. Average cost, according to the season, from 3s. 6d. 
to 7s. 6d. Sufficient for 6 or 7 persons. Seasonadle from March to October. 

Note.—The liquor in which the head was boiled should be saved: it makes excellent 
soup, and will be found a nice addition to gravies, &c. Half a calf’s head is as 
frequently served as a whole one, it being a more convenient-sized joint for a small 
family. It is cooked in the same manner, and served with the same sauces, as in the 
preceding recipe. 


208.-CALI’S LIVER AND BACON. 


INGREDIENTS.—2 or 3 lbs. of lives, bacon, pepper and salt to taste, @ small 
piece of butter, flour, 2 tablespoonfuls of lemon-juice, 4 pint af water. 

Afode.—Divide the liver into thin slices, and cut nearly as many slices of bacon 
as there are of liver ; fry the bacon first, and put that ona hot dish before the 
fire. Fry the liver in the fat which comes from the bacon, after seasoning it 
with pepper and salt and dredging over it a very little flour. Turn the livor 
occasionally to prevent its burning, and when done, lay it round the dish 
with a piece of bacon betweon each. Pour away the bacon fat, put in a small 
piece of butter, dredge in a little flour, add the lemon-juice and water, give 
one boil, and pour it in the middle of the dish. It may be garnished with 
slices of cut lemon or forcemeat baNs. 

Time, according to the thicknoss of the slices, from 5 to 10 minutes. 
Average cost, 10d. per lb. Sufictent for 6 or 7 persons. Seasonadle from 
March to October. 


210.—~ROAST FILLET OF VEAL. 


Incneprents.— Veal, Jorcemeat (No. 100), melted butter. 

Afode.—Have the fillet cut according to the size required ; take out the 
bone, and after raising the skin from the meat, put under the flap a nice 
forcemeat, made by recipe No. 100. Prepare 
sufficient of this, ag there should be some left 
to eat cold, and to season and flavour a mince 
if required, Skewer and bind the veal up in a 
round form; dredge well with flour, put #% 
down at some distance from the fire at first, 

REE OF Sats and baste continually. About } Year before 
serving, draw it nearer the fire, that it may acquire more colour, as The out- 
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tide should be ofa rich brown, but not burnt, Dish it, remove the skewers, 
which replace by a silver one; pour over the joint some good melted butter, 
and serve with either boiled ham, bacon, or pickled pork, Never omit to 
end a cut lemon to table with roast veal, 

Time,—a fillet of veal weighing 12 lbs., about 4 hours. Average cost, 10d. 
ver lb, Sufficient for 9 or 10 persons, Seasonable from March to October. 


21L—STHWED KNUCKLE OF VHAL AND RICH. 


InGnrEDIENTS.—Anuckle of veal, 1 onion, 2 blades of mace 1 teaspoonful 
of salt, 4 lb. of rice, 

Mode.—Choose a small knuckle, or cut some cutlets from it, that it may 
be just large enough to be eaten the same day it is arenes as cold boiled veal 
is not a particularly tempting dish. Break 2 
the shank-bone, wash it clean, and put the 
meat into a stewpan with sufficient water to 
cover it, Let it gradually come to a boil, 
put in the salt, and remove the scum as fast \S 
as it rises. Whon it has simmered gently “= 
for about } hour, add the remaining ingre- ENUCKLE OF VEAL. 
dients, and stew the’ whole gently for 2} hours. Put the meat into a deep dish, 
pour over it the rice, &c., and send boiled bacon and a tureen of parsley and 
butter to table with it. 

Time,—a Enuckle of veal weighing 6 lbs., 3 hours’ gentle stewing. Average 
cost, Td. to 8d. per Ib, Sufficient for 5 or 6 persons, Seasonable from Marci 
to October. 

Note.—Macaroni, instead of rice, boiled with the veal, will be found good; or the 


rice and macarom: may be omitted, and the veal sent to table smothered in parsley 
and butter, 





212.-ROAST LOIN OF VEAL. 


INGREDIENTS. — Veal ; melted butter. 

Mode.—Paper the kidney fat ; roll in and skewer the flap, which makes the 
joint a good shape; dredge it well with flour, and put it down to a bright fire. 
Should the loin be very large, skewer the kid- 
ney back fora time to roast thoroughly. Keep 
it wel] bastec, and a short time before serving, 
remove the paper from the kidney, and allow 
it to acquire a nice brown colour ; But it should 
notbeburnt. Have ready some melted butter, 
put it into the dripping-pan after it is emptied LOIN OF VEAL, 
of its contents, pour it over the veal, and serve, Garnish the dish with slices 
of lemon and forcemeat balls, and send to table with jt, boilod bacon, ham, 
pickled pork, or pig’s cheek. 

o ime,—a iarge loin, 8 hours, Average cost, 94d. por Ib, Sufficient tor 7 or 8 
persons, Seasonable from March to October, 
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218.—STEWHD VEAL, with Peas, young Carrots, and new 
Potatoes. 


Ingreprents,—¥ or 4 ibs. of the loin or neck of veal, 15 young carrots, a few 
green onions, 1 pint of green peas, 12 new potatoes, a bunch of savoury herbs, 
pepper and salt to taste, 1 tablespoonful of lemonjutce, 2 tablespoonsuls of 
tomato sauce, 2 tablespoonfuls of mushroom ketchep. 

Mode.—Dredge the meat with flour, and roast or bake it for about 3 hour, 
as it should acquire a nice brown colour. Put the meat into a stewpan with 
the carrots, onions, potatoes, herbs, pepper and salt; pour over it sufficient 
boiling water to cover it, and stew gently for 2 hours. Take out the meat 
and herbs, put the former into a deep dish, skim off all the fat from the 
gravy, and flavour it with lemon-juice, tomato sauce, and mushroom ketchup 
in the above proportion. Have ready a pint of green peas boiled separately ; 
put these with the meat, pour over it the gravy, and serve, The dish may 
be garnished with a fow forcemeat balls. The meat, when preferred, may be 
cut into chops, and floured and fried instead of being roasted ; and any part 
of veal dressed in this way will be found extremely savoury and good. 

Time, 3 hours. Average cost, 9d. per lb. Sufficient for 6 or 7 persons. 
Seasonable, with peas, from June to August, 

‘ 
214.-VEAL A LA BOURGEOISE. 
(£xcelient.) 


INGREDIENTS.—2 to 8 lbs. of the loin or neck of veal, 10 or 12 young carrots, 
a bunch of green onions, 2 slices of lean bacon, 2 blades of pounded mace, 
1 bunch of savoury herbs, pepper and salt to taste, a few new potatoes, 1 pint of 
green peas. 

Mode.—Cut the veal into cutlets, trim them, and put the trimmings into a 
stewpan with a little butter; lay in the cutlets and fry them a nice brown 
colour on both sides. Add the bacon, carrots, onions, spice, herbs, and 
seasoning; pour in about a pint of boiling water, and stew gently for 2 hours 
on a very slow fire. When done, skim off the fat, take out the herbs, and 
flavour the gravy with a little tomate sauce and ketchup. Have ready the 
peas and potatoes, boiled separately ; put them with the veal, and serve. 

Time, 2hours, Average cost, 2s. 9d. Sufficient for 5 or 6 persons. Season- 
vile from June to August with peas ;—rather earlier when these are omitted. 


215.-VHAL CUTLETS (an Entrée). 

InarEprents.—<A bout 3 lbs. of the prime part of the leg of veal, egg and 
bread crumbs, 3 tablespoonfuls of minced savoury herbs, salt and pepper to 
faste, a amall piece of butter. 

Mods.--Have the veal cut into slices about ? of an inch in thickness, and, 
if not divided evenly, level the meat with a cutlet-bat or rolling-pin. Shape 
and trim the cutlets, and brush them over with egg. Sprinkle with bread 
orurabs, with which have been mixed minced herbs and 9 seasoning of pdp- 
per and salt, and preas the crumbs down, Fry them of a delicate brewn in 
fresh lard or butter, and be careful not to burn them, They shUSkd be very 
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thoronghly done, but not dry. I: the cutlets be thick, keep the pan covered 
for a few minutes at a good distance from the fire, 

after thef have acquired a good colour: by this 
means, the meat will be done through. Lay the 
cutlets in a disn, keep them hot, and make a gravy 
in the pan as follows: Dredge in a little flour, add 
a piece of butter the size of a walnut, brown it, 
then pour as much boiling water as is required over 
it, season with pepper and salt, add a little lemon- VRAL CUTLETS. 

juice, give one boil, and pour it over the cutlets. They should be garnished 
with slices of broiled bacon, and a few forcemeat balls will be found a very 
excellent addition to this dish. 

Time,—for cutlets of a moderate thickness, about 12 minutes ; if very thick, 
allow more time. Average cost, 1s, perlb. Sufficient for 6 persons. Season- 
able from March to October. 

WNote.—Veal cutlets may be merely Soured and fried of a nice brown; the gravy and 
garnishing should be the same as in the preceding recipe. They may also be cut from 
the loin or neek, as shown in the engraving. 


AND HAM PIR. 


IncREDrents.—2Z lbs. of veal cutlets, 4 Ib. of boiled ham, 2 tablespoonfuls of 
minced savowry herbs, 4 teaspoonful of gMited nutmeg, 2 blades of pounded 
mace, pepper and salt to taste, a strip of lemon-peel sinely minced, the yolks of 
Zhard-doiled eggs, 4 pint of water, nearly 4 pint of good strong gravy, puff- 
crust. 

Mode.—Cut the veal into nice square pieces, and put a layer of them at the 
bottom of a pie-dish; sprinkle over these a portion of the herbs, spices 
seasoning, lemon-peel, and the yolks of the eggs cut in slices; cut the ham 
very thin, and put a layer of this in. Proceed in this manner until the dish 
ia full, go arranging it that the ham comes at the top. Lay a puff-paste on 

he edge of the dish, and pour in about 4 pint of water; cover with crust, 
ornament it with leaves, brush it over with the yolk of an egg, and bake in a 
well-heated oven for 1 to 14 hour, or longer should the pie be very large. 
When it is taken out of the oven, pour in at the top, through a funnel, nearly 
4 pint of strong gravy : this should be made sufficiently good that, when cold, 
it may cut in a firm jelly. This pie may be very much enriched by adding 
& few mushrooms, oysters, or sweetbreads ; but it will be found very good 
without any of the last-named additions, 

Time, 14 hour, or longer should the pie be very large. Average coat, Se. 
Sufficient for 5 or 6 persons. Seasonablefrom March to October. 


InaRreDiunts.—} 2. of cold roast veql, a few slices of bacon, 1 pint of bread 
pa § pint of good veal gravy, % teaspoonful of minced lemon-pesl, 1 blade 

ef pounded mace, cayenne and salt to taste, eggs. 

Mote Jfinge Anely the veal and bacon; add the bivad erimbs, , 
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and seasoxing, and stir these ingredients well together. Beat up the egps 
thoroughly; add these, mix the whole well together, put into a dish, and 
bake from # to] hour. When liked, a little good gravy may be’served in a 
tureen as an accompaniment. 
Time, from § to 1 hour. Average cost, exclusive of the cold meat, Gd. 
Sufficient for 3 or 4 persons, Seasonable from March to October. 


218.—~VEAL CAKE (a Convenient Dish for a Picnic), 

INGREDI@NTS.-a,1 few slices of cold roast veal, a few slices of cold ham, 
é hard-boited eggs, 2 tablespoonfuls of minced parsley, a litle pepper, good 
gravy. 

Mode.—Cut off all the brown outside from the veal, and cut the eggzs inte 
slices, Procure a pretty mould ; lay veal, ham, eggs, and parsley in layers, 
with a little pepper between each, and when the mould is full, get some 
strong stock, and fill up the shape. Bake for 3 hour, and when cold, turn it out, 

Pime, Z hour. Seasonadle at any time. 


219.-SCOTCH COLLOPS (Cold Meat Cookery). 


InGREDIENTS.— The remains of cold roast veal, a little butter, flour, 4 pint of 
water, 1 onion, 1 blade of pounded mace, 1 tadblespoonful of lemon-juice, § tea- 
spoonful of finely-minced lemon-peel, 2 tablespoonfuls of sherry, 1 tablespoonful 
of mushroom ketchup. 

Mode.—Cut the veal the same thickness as for cutlets, rather larger than a 
crown-piece ; flour the meat well, and fry a light brown in butter; dredge 
again with flour, and add 4 pint of water, pouring it in by degrees ; set it on 
the fire, and when it boils, add the onion and mace, and let it simmer very 
gently about } hour; flavour the gravy with lemon-juice, peel, wine, and 
ketchup, in the above proportion ; give one boil, and serve. 

Time, } hour. Seasonabie from March to October. 


220.—-SCOTCH COLLOPS, WHITH (Cold Meat Cookery). 


INGREDIENTS.— The remains of cold roast veal, 4 teaspoonful of grated nut. 
meg, 2 blades of pounded mace, cayenne and salt to taste, a little butter, 1 dessert. 
spoonful of flour, % pint of water, 1 teaspoonful of anchovy sauce, 1 tadblespoon- 
Ful of lemon-juice, $ teaspoonful of lemon-peel, 1 tablespoonful of mushroom 
Letchup, 3 tablespoonfuls of cream, 1 tablespoonful of sherry. 

Afode.—Cut the veal into thin slices about $8 inches in width ; score them 
with a knife; grate on them the nutmog, mace, cayenne, and salt, and fry 
them in a little butter. Dish them, and make a gravy in the pan by putting 
in the remaining mgredients ; give one boil, and pour it over the collops. 
Garnish with lemon and slices of toasted bacon, rolled. Forcemeat balls may 
be added te this dish. If cream is not at hand, substitute the yolk of an egg 
deaten up well witlf a little milk. 

Time, about 5 or 7 minutes. Seasonadle from May to October. 


221—CURRIED V@LAL (Cold Meat Cookery}, 
JmoneaENts.--The romaine of cold roast veal, 4 onions, 2 ayyples al: 
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1 tablespoon ful of curry-powder, 1 dessertspoonful of flour, § pint of broth or 
water, 1 tablespoonful of lemon-juice. 

Modse.—Slice the onions and apples, and fry them in a little butter; then 
take them out, cut the meat into neat cutlets, and fry these of a pale brown ; 
add the curry-powder and flour, put in the onion, apples, and a little broth or 
water, and stew gently till quite tender ; add the lemon-juice, and serve with 
an edging of boiled rice. The cusry may be ornamented with pickles, capsi- 
cums, and gherkins arranged prettily on the top. 

Time, hour. Average cost, exclusive of the meat, 4d. Seasonadle from 
March to October. 


222.—A METHOD OF WARMING UP A COLD FILLET 
OF VEAL (Cold Meat Cookery). 


INGREDIENTS.—A small fillet of veal, 1 pint of good gravy (No. 94), a few 
bread crumbs, clarified butter. 

Mode.—A fillet of veal that has been roasted the preceding day may be 
made really nice by dressing it in the following manner :—Take the middle out 
rather deep, leaving a good margin round, from which te cut nice slices, and 
if there should be any cracks in the veal, fill them up with forcemeat. Mince 
finely the meat that was taken out, mixing with it a little of the forcemeat to 
flavour, and stir to it sufficient gravy to make it of a proper consistency. 
Warm the veal in the oven for about an Sour, taking care to baste it well, 
that it may not be dry ; put the mince in the place where the meat was taken 
out, sprinkle a few bread crumbs over it, and drop a little clarified butter on 
the bread crumbs ; put it into the oven for} hour to brown, and pour gravy 
round the sides of the dish. 

Time, altogether, 14 hour. Seasonable from March to October. 


223.—HASHED CALEI’S HEAD (Cold Meat Cookery). 


INGREDIENTS. The remains of a cold boiled caif’s head, 1 quart of the liquor 
in which tt was boiled, a faggot of savoury herbs, 1 onion, 1 carrot, a strip of 
lemon-peel, 2 blades of pounded mace, salt and white pepper to taste, a very little 
cayenne, rather more than 2 tablespoonfuls ef sherry, 1 tableepoonful of lemon- 
juice, 1 tablespoonful of mushroom ketchup, foroomeat bails. 

Mode.—Cut the meat into neat slices, and put the bones and trimmings 
into a atewpan with the above proportion of liquor that the head was boiled 
in. Adda bunch of savoury herbs, 1 onion, 1 carrot, a strip of lemon-peal, 
and 2 blades of pounded mace, and let these boil for 1 houf, or until the gravy 
is reduced nearly half Strain it into a clean stewpan, thicken it with a little 
butter and flour, and add a flavouring of sherry, lemon-juice, and ketchup, in 
the above proportion ; season with pepper, salt, anda little cayenne; put in 
the meat, let it gradually warm through, but Ast boil mere than two or dire 
minutes. Garnish the dish with forcemeat bana and pisoss of bacon rolled 
and toasted, placed alternately, and send it to table very hot. 

"Time, altogether, ij hour. Average cost, exclusive of the remains a the 
bend, Ga, Sasonable from March to October. 

zx 
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224.-MINCED VEAL. 


IncReprents.—The remains of cold roast fillet or loin of veal, rather more 
than 1 pint of water, 1 onton, 4 teaspoonful of minced lemon-peel, sat and white 
pepper to taste, 1 blade of pounded mace, 2 or 8 young carrots, a faggot of sweet 
kerbs, thickening of butter and flour, 1 tablespoonful of lemon-juice, 8 tadle- 
spoonfuls of cream or nulk. 

Mode.—Take about 1 Ib. of veal, and should there be any bones, dredge 
them with flour, and put them into a stewpan with the brown outside, and a 
few meat trimmings; add rather more than a pint of water, the onion cut in 
slices, lemon-peel, seasoning, mace, carrots, and herbs; simmer these well for 
rather more than 1 hour, and strain the liquor. Rub a little flour into some 
butter; add this to the gravy, set it on the fire, and, when it boils, skim well. 
Mince the veal finely by cutting, and not chopping it; put 1tin the gravy; let 
it get warmed through gradually; add the lemon-juice and cream, and, when 
it is on the point of boiling, serve. Garnish the dish with sippets of toasted 
bread and slices of bacon rolled and toasted. Forcemeat balls may also be 
added. If more lemon-peel is liked than is stated above, put a little very 
finely minced to tho veal, after it is warmed in the gravy. 

Time, 1 hour to make the gravy. Average cost, exclusive of the cold meat, 
6d. Seasonabdle from March to October. 


225.-MINCED ViAL AND MACARONI, 
(A pretty side or corner dish.) 

INGREDIENTS.—§ 1b. of minced cold roast veal, 3 02. of ham, 8 or 4 table. 
spoonfuls of gravy, pepper and salt to taste, } teaspoonful of grated nutmeg, 2 ld. 
of bread crumbs, ¢ lb. of macaroni, 1 or 2 eggs to bind, a small piece of butter. 

Mode.—Cut some nice slices from a cold fillet of veal, trim off the brown 
outside, and mince the meat finely with the above proportion of ham: should 
the meat be very dry, add 3 or 4 spoonfuls of good gravy. Season highly with 
pepper and salt, add the grated nutmeg and bread crumbs, and mix these 
ingredients with 1 or 2 eggs well beaten, which should bind the mixture and 
make it like forcemeat. Inthe mean time, boil the macaroni in salt and water, 
and drain it; butter a mould, put some of the macaroni at the bottom and 
sides of it, in whatever form is liked; mix the remainder with the forcemeat, 
Gill the mould up to the top, put a plate or small dish on it, and steam for 
ghour. Turn it out carefully, and serve with good gravy poured round, but 
not over, the meat. 

Time, hour. Average cost, exclusive of the cold meat, 10d. Seasonadla 
from March to October, 

Nate—To make a variety, boil some sacktts and turnips separately in a little salt 
and water; when done, cut them into pieces about } inch in thickness; butter an oval 
mould, and place these in it, in white and red stripes alternately, at the bottom and 
aides, Proceed ss in the foregoing recipe, and be very careful in turning the prepara- 
tion'dut of the mould, 


, 226.—MOULDED MINCED VEAL (Oald Meat Cookery). 
Inanmpranns.—§ 1. of cold roast veal, a email slice of bacom, bterspoonsul 
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of minced lemon-peer, 9 onton chopped fine, salt, pepper, and pounded mace to 
taste, a slice of toast soaked in milk, 1 egg. 

Mode.—Ménce the meat very fine, after removing from it all skin and outside 
pieces, and chop the bacon ; mix these well together, adding the lemon-peel, 
onion, seasoning, mace, and toast, When all the ingredients are thoroughly 
incorporated, beat up an egg, with which bind the mixture. Butter a shape, 
put in the meat, and bake for } hour; turn it out of the mould carefully, and “ 
pour round it a good brown gravy. <A sheep’s head dressed in this manner / 
an economical and savoury dish, 

Time, } hour. Average cost, exclusive of the meat, 6d. Seasonable fron 
March to October. ; 


227~VEAL OLIVE PIE (Cold Meat Cookery). 

INGREDIENTS.—A few thin slices of cold fillet of veal, a few thin slices of 
bacon, forcemeat No. 100, @ cupful of gravy, 4 tablespoonfuls of cream, puff- 
crust, 

Mode.—Cut thin slices from a fillet of veal, place on them thin slices of 
bacon, and over them a layer of forcemeat, made by recipe No. 100, with an 
additional seasoning of shalot and cayenne; roll them tightly, and fill up a 
pie-dish with them ; add the gravy and cream, cover with a puff-crust, and 
bake for 1 to 1} hour: should the pie be very large, allow 2 hours, The 
pieces of rolled veal should be about 8 inch@ in length, and about 8 inches 
round. 

Time, moderate-sized ple, 1 to 14 hour. Seasonable from March to October. 


228.—FRIED PATTIES (Cold Meat Cookery). 


INGREDIENTS.—Cold roast veal, a few slices of cold ham, 1 egg boiled hard, 
pounded mace, pepper and salt to taste, gravy, cream, 1 teaspoonful of minced 
lemon-peel, good puff-paste. 

Mode.—Mince a little cold veal and bam, allowing one-third ham to twoe 
thirds veal ; add an egg boiled hard and chopped, and a seasoning of pounded 
mace, salt, pepper, and lemon-peel ; moisten with a little gravy and cream. 
Make a good puff-paste ; roll rather thin, and cut it into round or square 
Pieces ; put the mince between two of them, pinch the edges to keep in the 
gravy, and fry a light brown. They may be also baked in patty-pans: in that 
case, they should be brushed over with the yolk of an egg before they are pr* 
in the oven. To make a variety, oysters may be substituted for the ham. 

Time, 15 minutes to fry the patties. Seasonadble from March to October. 


229.-RAGOUT OF COLD VEAL (Cold Meat Cookery). 
Ingreprents.— The remains of cold veal, 1 os. of butten, § pint of gravy, 
thickening of butter and flour, pepper and salt to taste, 1 blade of pounded mace, 
1 —— of mushroom ketchup, 1 tablespoonful of sherry, 1 dessertspoonfad 
Of lgmon-juice, forcemeat balls, 
Mode.—Any part of veal will make this dish. Cut the meat into nice 
looking nioggs, put them in a stewpan with 1 os of butter, aud fry a gh’ 
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brown ; add the gravy (hot water may be substituted for this), thicken with 6 
little butter and flour, and stew gently about } hour; season with pepper, salt, 
and pounded mace ; add the ketchup, sherry, and lemon-juice ; give one boil, 
and serve. Garnish the dish with forcemeat balls and fried rashers of bacon. 

Time, altogether, } hour. Average cost, exclusive of the cold meat, 6d. 
Seasonable from March to October. 

Note.—The above recipe may be varied, by adding vegetables, such as peas, cucum- 
bers, lettuces, green onions cut in slices, a dozen or two of green gooseberries (not 
' seedy), all of which should be fried a little with the meat, and then stewed with ths 


a ° 
ae 230.—-VEAL RISSOLES (Cold Meat Cookery). 

INGREDIENTS.—A few slices of cold roast veal, a few slices of ham or bacon, 
1 tablespoonful of minced parsley, 1 tablespoonful of minced savoury herbs, 
1 blade of pounded mace, a very little grated nutmeg, cayenne and salt to taste, 
2 eggs well beaten, bread crumbs. 

Mode.—Mince the veal very finely with a little ham or bacon; add the 
parsley, herbs, spices, and seasoning; mix into a paste with an egg; form 
into balls or cones; brush these over with egg, sprinkle with bread crumbs, 
and fry a rich brown. Serve with brown gravy, and garnish the dish with 
fried parsley. 

Time, about 10 minutes to 7 the rissoles, Seasonable from March to 
October. 

231.—-VEAL ROLLS (Cold Meat Cookery). 

INGREDIENTS. The remains of a cold fillet of veal, egg and bread crumbs, a 
Sew slices of fat bacon, forcemeat (No. 100). 

Mode.—Cut a few slices from a cold fillet of veal 4 inch thick ; rub them 
over with egg; lay a thin slice of fat bacon over each piece of veal; brush 
these with the egg, and over this spread the forcemeat thinly; roll up each 
piece tightly, egg and bread crumb them, and fry them arich brown. Serve 
with mushroom sauce or brown gravy. 

Time, 10 to 15 minutes to fry the rolls. Seasonadle from March to October. 


POULTRY, 
AND COLD POULTRY OOOKERY. 


meme pmarentasy 
282.~ROAST DUCKS. 

INGREDIENTS.—A couple of ducks, sage-and-onion stufing (No. 101), a titel 
flour. 

Choosing and Trussing.—Choose plump ducks, with thick and yellowish 
feet. They shoulé be trussed with the feet on, which should be scalded, and 
the skin peeled off, and then turned up close to the legs. Run a skewer 
through the middle of each leg, after having drawn them as close as possinle 
to'the body, to plump up the breast, passing the same quite through the 
bedy, Out off the heads and necks, and the pinicns at the firstxigint ; bring 
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these close to the sides, twist the feet round, and truss them at the back of 
the bird, After the duck is stuffed, both ends should be secured with strings, 
so as to keep in the seasoning. 

Mode.—To insure ducks being tender, never dress them the same day they 
are killed ; and if the weather permits, let them hang a day or two. Make 
a stuffing of sage and onion sufficient for one duck, and leave the other 
unseasoned, as the flavour is not liked by . 
everybody. Put them down to a brisk clear 
fire, and keep them well basted the whole of 
the time they are cooking. <A few minutes 
before serving, dredge them lightly with BOAST DUCE, 
flour, to make them froth and look plump, and when the steam draws to- 
wards the fire, send them to table hot and quickly, with a good brown gravy 
poured round, but not over the ducks, and a little of the same in a tureen. 
When in season, green peas should invariably agcompany this dish. 

Time, full-grown ducks from # to 1 hour ; ducklings, from 25 to 85 minutes, 
Average cost, from 2s. 6d. to $8. Od. each. Suffictent,—a couple of ducks for 6 or 
7 persons. Seasonable,—ducklings from April to August ; ducks from Novem- 
ber to February. 

Note.—Ducklings are trur\ed and roasted in the same manner, and served with the 
same sauces and accompaniments. When in season, apple sauce must not be omitted. 

e 


2383.—-BOILED FOWRLS OR CHICKENS. 


INGREDIENTS.—A pair of fowls ; water. 

Choosing and Trussing.-—In choosing fowls for boiling, it should be borne in 
mind that those that are not black-legged are generally much whiter when 
dressed. Pick, draw, singe, wash, and truss them in the following manner, 
without the livers in the wings ; and, in drawing, bo careful not to break the 
gall-bladder :—Cut off the neck, leaving sufficient skin to skewer back. Cut 
the feet off to the first joint, tuck the stumps into a slit made on each side ot 
the belly, twist the wings over the back of the fowl, and secure the top of the 
leg and the bottom of the wing together by running a skewer through them 
and the body. The other side must be done in the samemanner. Should the 
fowl be very large and old, draw the sinews of the legs before tucking thom in, 
Make a alit in the apron of the fowl, large enough to admit the parson’s nose, 
and tie a string on the tops of the legs to keep them in their proper place. 

Mode.—When they are firmly trussed, put them into a stewpan with plenty 
of hot water; bring it to boil, and carefully 
remove all the scum as it rises. Simmer 
very gently until the fowl is tender, and bear 
in mind that the slower it boils, the plumper 
and whiter will the fowl be. Many cooks 
wrap them in a floured cloth to preserve the 
coleur, and to prevent the scum from cling. POTLAD FORE 
ing to them; in this case, a few slices of lemon should be placed on the breast ; 
over those a-sheet of buttered paper, and then the cloth: cooking them in this 
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manner renders the flesh very white. Boiled ham, bacon, boiled tongue, or 
pickled pork, are the usual accompaniments to boiled fowls, and they may be 
served with Béchamel, white sauce, parsley and butter, oyster, lemon, liver, 
oelery, or mushroom sauce. A little should be poured over the fowls, after 
the skewers are removed, and the remainder sent in a tureen to table, 

Time,—large fowl, 1 hour ; moderate-sized one, } hour; chicken, from 20 
minutes to $ hour. Meosuase cost, in full season, 6s. the pair, Sufficient for 7 
wr 8 persons. Seasonable all the year, but scarce in early spring. 


284.—BOILED FOWL (with Oysters). 
(Excellent.) 


INGREDIENTS, —1 young fowl, 1 dozen oysters, the yolks of 2 eggs, 3 pint of 
cream. 

Mode.—Truss a young fowl as for boiling; fill the inside with oysters 
which have been bearded and washed in their own liquor ; secure the ends of 
the fowl, put it into a jar, and plunge the jar into a saucepan of boiling 
water. Keep it boiling for 1} hour, or rather longer; then take the gravy 
that has flowed from the oysters and fowl, of which there will te a good 
quantity ; stir in the cream and yolks of eggs, add a few oysters scalded in 
their liquor ; let the sauce get quite Aot, but do not allow it to botl; pour 
some of it ovor the fowl, and the remainder send to table in atureen. A 
blade of pounded mace added to the sauce, with the cream and eggs, will be 
found an improvement. 

Time, 1} hour. Average cost, 4s. 6d. Sufficient for 3 or 4 persons. Season. 
able from September to April. 


235.—CURRIED FOWL. 


INGREDIENTS.—1 fowl, 2 02. of butter, 8 onions sliced, 1 pint of white veal 
gravy, 1 tablespoonful of curry-powder, 1 tablespoonful of flour, 1 apple, 
4 tablespoonfuls of cream, 1 tablespoonful of lemon-juice. 

Afode.—Put the butter into a stewpan, with the onions sliced, the fowl cut 
into small joints, and the apple peeled, cored, and minced. Fry ofa pale 
brown, add the stock, and stew gently for 20 minutes ; rub down the curry- 
powder and flour with a little of the gravy, quite smoothly, and stir this to 
the other ingredients; simmer for rather more than 4 hour, and just before 
serving, add the above proportion of hot cream and lemon-juice. Servo with 
boiled rice, which may either be heaped lightly on a dish by itself, or pu 
round the curry as a border. 

Time, 50 minutes. Average cost, 8s. 8d. Sufficient for 8 or 4 persona 
Scasonable in the winter. 

Wote.-This curry may be made of oid chicken, but undressed meat will be found 


far superice, 
236.—ROAST FOWLS. 


Inansprents.—A pair of fowls; a tittle flour. “ 
Mode.—Fowls to be tender should be killed a couple of days before they are 
dressed; when the feathers come out easily, then let them Bapicked and 
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cooked, In drawing them, be careful not to break tho gall“bag, as, wherever 
it touches, it would impart a very bitter taste ; the liver and gizzard should 
also be preferved. Truss them in the following manner :—After having care- 
fully picked them, cut off the head, and skewer the skin of the neck down 
over the back, Cut off the claws; dip the 
legs in boiling water, and scrape them ; turn 
the pinions under; run a skewer through 
them and the middle of the legs, which 
should be passed through the body to the 
pinion and leg on the other side, one skewer BOAST FOWL, 
securing the limbs on both sides. The liver and gizzard should be placed 
in the wings, the liver on one side and the gizzard on the other. Tie 
the legs together by passing a trussing-needle, threaded with twine, 
through the backbone, and secure it on the other side. If trussed like 
a capon, the legs are placed more apart. When firmly trussed, singe them 
all over; put them down to a bright clear fire, paper the breasts with a 
sheet of butteréd paper, and keep the fowls well basted. Roast them 
for ? hour, more or less, according to the size, and 10 minutes before serving, 
remove the paper, dredge the fowls with a little fine flour, put a piece of 
butter into the basting-ladle, and as it melts, baste the fowls with it ; when 
nicely frothed and of a rich colour, serve with good brown gravy, a little of 
which should be poured over the fowls, anf a tureen of well-made bread sauce 
(No. 76). Mushroom, oyster, or egg sauve are very suitable accompaniments 
to roast fowl. Chicken is roasted in the same manner. 

Timé,—a very large fowl quite 1 hour, medium-sized one # hour, chicken 
4 hour, or rather longer. Average cost, in full season, 63. a pair; when 
scarce, 7s. 6d. the pair. Sufficient for 6 or 7 persons. Seasonable all the 
year, but scarce in early spring. 


237.—-GIBLET PIE. 

INGREDIENTS.—A set of duck or goose giblets, 1 lb. of rump-steak, 1 onion, 
4 teaspoonful of whole black pepper, a bunch of savoury herbs, plain crust. 

Mode.—Clean, and put the giblets into a stewpan with aon onion, whole 
pepper, and a bunch of savoury herbs; add rather more than a pint of water, 
and simmer gently for about 14 hour. Take them out, let them cool, and 
out them into pieces ; line the bottom of a pie-dish with a few pieces of rump- 
steak ; add a layer of giblets, and a few more pieces of steak; season with 
pepper and salt, and pour in the gravy (which should be strained) that the 
giblets were stewed in; cover with a plain crust, and bake for rather more 
than 14 hour in a brisk oven. Oover a piece of paper over the pie, to prevent 
the crust taking too much colour. 

Time, 14 hour to stew the gibleta, about 1 hour to bake the pie. Average 
cost, exclusive of the giblets, ls. 4d. Sufficient for 5 or 6 persons, 


e 338.—ROAST GOOSE. 
INGREDIENTS, —Goose, 4 large onions, 10 sage-leaves, 3 1d. of bread crumbs, 
13 02. of Putter, salt and pepper to taste, 1 egg. 
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Choosing and Trussing.—Select a goose with a clean white ski, plump 
breast, and yellow feet: if these latter are red, the bird is old. Should the 
weather permit, let it hang for a few days: by so doing, the fidvour will be 
very much improved. Pluck, singe, draw, and carefully wash and wipe the 
goose ; cut off the neck close to the back, leaving the skin long enough to turn 
over; cut off the feet at the first joint, and separate the pinions at the first 
joint. Beat the breast-bone flat with a rolling-pin, put a, skewer through the 
under part of each wing, and, having drawn up the legs closely, put a skewer 
into the middle of each, and pass the same quite through the body, Insert 
another skewer into the small of the leg, bring it close down to the side-bone, 
run it through, and do the same to the other side. Now cut off the end of the 
vent, and make a hole in the skin sufficiently large for the passage of the 
rump, in order to keep in the seasoning, 

Mode.—Make a sage-and-onion stuffing of the above ingredients by recipe 
No. 101; put it into the body of the goose, and ‘secure it firmly at both ends, 
by passing the rump through the hole made in the skin, and the other end by 
tying the skin of the neck to the back: by this means the seasoning will not 
escape, Put it down to a brisk fire, keep it well basted, and roast from 13 to 
2 hours, according to the size. Remove the 
skewers, and serve with a tureen of good 
gravy, and one of well-made apple sauce 
Fhould a very highly-flavoured seasoning be 
preferred, the onions should not be par- 
boiled, but minced raw : of the two methods, 
the mild scasoning is farsuperior. A ragott, 
or pie, should be made of the giblets, or they may be stewed down to make 
gravy. Be careful to serve the goose before the breast falls, or its appear- 
ance will be spoiled by coming flattened to table. As this is rather a 
troublesome joint to carve, a large quantity of gravy should not be poured 
round the goose, but sent in a tureen. 

Time,—a large goose, 1} hour ; a moderate-sized one, 1} to 14 hour. Average 
cost, 68.6d. each. Sufficient for Sor 9 persons. Seasonable from September to 
March ; but in perfection from Michaelmas to Christmas. 

Note.—A teaspoonful ef made mustard, a saltspoonfal of salt, a few grains of cayenne, 
mixed with a glass of port wine, are sometimes poured into the goose by @ slit made 
in the apron, This sauce is, by many persons, considered an improvement, 
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239.—PIGEON PIE (Hpsom Grand-Stand Recipc). 


INGREDIENTS.—1} 1. of rump-steak, 2 or 8 pigeons, 8 slices of ham, pepper 
and salt to taste, 2 oz. of butter, 4 eggs, puff-crust. 

Mode.—Cut the steak into pieces about 8 inches square, and with it line the 
bottom of a pie-dish, seasoning it well with pepper and ealt Clean the 
pigeons, rub them with pepper and salt inside and out, and put into the 
body of each rather mort than ¢ os. of butter; lay them on the steak, and,s 
piece of ham on each pigeon. Add the yolks of ¢ eggs, and half fill the dish 
with stock ; place border of puff-paste round the edge of the dish, put on 
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the sover, and ornament it in any way that may be preferred. Clean three of 
the feet, and place them in a hole made in the crust at the top: this shows 
what kin@of pie it is. Glaze the crust,—that is to say, brush it over with the 
yolk of an egg,—and bake it in a well-heated oven for about 1} hour. When 
liked, a seasoning of pounded mace may be added. 

Lume, 13 hour, or rather less, Average cost, 5s, 8d, Sujicient for 6 or 6 
persons. Seasonable at any time. 


240.-ROAST PIGHONS. 


INGREDIENTS.—Pigeons, 8 02. of butter, pepper and salt to taste. 

Trussing.—Pigeons, to be good, should be eaten fresh (if kept a little, the 
flavour goes off), and they should be drawn as soon as killed. Cut off tho 
heads and necks, truss the wings over the backs, and cut off the toes at the 
first joint: previous to trussing, they should be carefully cleaned, as no bird 
requires so much washing. 

Mode.—Wipe the birds very dry, season them inside with pepper and salt, 
and put about } oz, butter into the body of 
each: this makes them moist. Put them 
down to a bright fire, and baste them well 
the whole of the time they are cooking (they 
will be done enough in from 20 to 30 aaemene 
minutes); garnish with fried parsley, afd ROAST PIGHON. 
serve with a tureen of parsley and butter. Bread-sauce and gravy, the 
same as for roart fowl, are exceedingly nice accompanimonts to roast pigeona, 
as also egg-sauce. 

Time, from 20 minutes to 4 hour. Average cost, 9d. to 1s. each. Season 
able from April to September ; but in the greatest perfection from Midsummer 
to Michaelmas. 
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241.-BOILED TURKEY. | 


- Inoruprents.—Turkey ; forcemeat (No. 100). 

Choosing and Trussing.—Hen turkeys are preferable for boiling, on account 
of their whiteness and tenderness, and one of moderate size should be 
selected, as a large one is not suitable for this mode of cooking. They should 
not be dressed until they have been killed 3 or 4 days, as they will neither look 
white, nor will they be tender. Pluck the bird, carefully draw, and singe it 
with a piece of white paper ; wash it inside and out, and wipe it thoroughly 
dry with a cloth, Cut off the head and neck, draw the strings or sinews of the 
thighs, and cut off the legs at the first joint ; draw the legs into the body, and 
fill the breast with forcemeat made by recipe No. 100; run a skewer through 
the wing and the middle joint of the leg, quite into the leg and wing on the 
opposite side; break the breastbone, and make the bird look as round and as 
compact as possible. 

Mode.—Put the turkey into sufficient hot water to cover xt; let it come to a 
hgil, then carefully remove all the scum: if this is attended to, there is no 
occasion to boil the bird in a floured cloth; but it should be well covered 
with the water. [et it simmer very gently for about 12 hour to 1] hour, 
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according to the size, and serve with either white, celery, oyster, or mush- 
room sauce, or parsley-and-butter, a little of which should be poured over 
the turkey. Boiled ham, bacon, tongue, or 
pickled pork, should always accompany this 
K dish ; and when oyster sauce is served, the 

Page turkey should be stuffed with oyster force- 
meat. 

Time,—a small turkey, 14 hour; a large 
one, 1? hour. Average cost, 5s. 6d. to 7s. 6d. 
each, but more expensive at Christmas, on account of the great demand. 
Sufficient for 7 or 8 persons. Seasonadle from December to February. 


242.—ROAST TURKEY. 


INGREDIENTS.— Turkey ; forcemeat (No. 100). 

Choosing and Trussing.—Choose cock turkeys by their short spurs and 
black legs, in which case they are young; if the spurs are long, and the legs 
pale and rough, they are old. If the bird has been long killed, the eyes will 
appear sunk and the feet very dry; but if fresh, the contrary will be the case. 
Middling-sized fleshy turkeys are by many persons considered superior to those 
of an immense growth, as they are, generally speaking, much more tender. 
They should never be dressed the same day they are killed; but, in cold 
weather, should hang at least 8 days; if the weather is mild, 4 or 5 days will 
be found sufficient. Carefully pluck the bird, singe it with white paper, and 
wipe it thoroughly with a cloth; draw it, preserve the liver and gizzard, and 
be particular not to break the gall-bag, as no washing will remove the bitter 
taste it imparts where it once touches. Wash it inside well, and wipe it 
thoroughly dry with a cloth; the outside merely requires nicely wiping, as we 
have just stated. Cut off the neck close to the back, but leave enough g3 22 
crop-skin to turn over; break the leg-bone close below the knee, araw out,“he 
strings from the thighs, and flatten the breast-bone to make it look plump. 
Have ready a forcemeat made by recipe No. 100; fill the breast with this, 
and, if a trussing-needle is used, sew the neck 
over to the back; if a needle is not at hand, 
a skewer will answer the purpose. Run a 
skewer through the pinionsand thigh into the 
body to the pinion and thigh on the other 
side, and press the legs as much as possible 
between the breast and the side bones, and 
put the liver under one pinion and the gizzard under the other. Pass a string 
across the batk of the bird, catch it over the points of the skewer, tio it in the 
centre of the back, and be particular that the turkey is very firmly trussed. 
This may be more easily accomplished with a needle and twine than with 
skewers, 

AMode.—Fasten a sheet of buttered paper on to the breast of the bird, putst 
down toa bright fire, at some little distance at first (afterwards draw it nearer), 
and keep it well basted the whole of the time it is cooking. About ¢ hour 
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before serving remove the paper, dredge the turkey lightly with flour, and 
put a pigce of butter into the Lasting-ladle ; as the butter melts, baste the 
bird with it. When of a nice brown and well frothed, serve with a tureen of 
good brown gravy and one of bread sauce. Fried sausages are a favourite 
addition to roast turkey; they make a pretty garnish, besides adding very 
much to the flavour. When these are not at hand, a few forcemeat balls 
should be placed round the dish as a garnish. Turkey may also be stuffed 
with sausage-meat, and a chestnut forcemeat with the same sauce is, by many 
persons, much esteemed as an accompaniment to this favourite dish. 
Time,—small turkey, 14 hour ; moderate-sized one, about 10 lbs., 2 hours, 
large turkey, 23 hours, or longer. Average cost, from 10s. to 12s. ; but expen: 
sive at Christmas, on account of the great demand. Sufficient, —a moderate- 
sized turkey for 7 or 8 persons. Seasonable from December to February. 


243.-FRENCH CHICKEN CUOTLETS (Cold Poultry Cookery). 


INGREDIENTS. — The remains of cold roast or boiled fowl, fried bread, 
clarified butter, the yolk of 1 egg, bread crumbs, 3 teaspoonful of finely-minced 
lemon-peel ; salt, cayenne, and mace to taste. For sawce,—l oz. of butter, 
2 minced shalots, a few slices of carrot, a small bunch of savoury herbs, 
including parsiey, 1 blade of pounded mace, 6 peppercorns, 4 pint of gravy. 

Mode.—Cut the fowls into as many nice cutlets as possible; take a corre. 
sponding number of sippets about the same size, all cut one shape ; fry them a 
pale brown, put them before the fire, then dip the cutiets into clarified butter 
mixed with the yolk of an egg, covered with bread crumbs seasoned in the 
above proportion, with lemon-peel, mace, salt, and cayenne; fry them for 
about 5 minutes, put each piece on one of the sippets, pile them high in the 
dish, and serve with the following sauce, which should be made ready for the 
cutlets. Put the butter into a stewpan, add the shalots, carrot, herbs, mace, 
and peppercorns ; fry for 10 minutes or rather longer ; pour in 4 pint of good 
gravy, made of the chicken bones, stew gently for 20 minutes, strain it, and 
serve. 

Time, 5 minutes to fry the cutlets; 85 minutes to make the gravy. 
Average cost, exclusive of the chicken, 9d. Seasonable from April to July. 


244.—-OHICKEN OR FOWL SALAD. 


INGREDIENTS. — The remains of cold roast or boiled chicken, 2 lettuces, a little 
endive, 1 cucumber, a few slices of boiled beetroot, salad-dressing (No. 109). 
Mode.—Trim neatly the remains of the chicken ; wash, dry, and slice the 
lettuces, and place in the middle of a dish ; put the pieces of fowi on tho 
top, and pour the salad-dressing over them, Garnish the edge of the salad 
with hard-boiled eggs out in rings, sliced cucumber, and boiled beetroot out 
in slices, Instead of cutting the eggs in rings, the yolks may be rubbed 
»through a hair sieve, and the whites chopped very finely, and arranged on the 
salad in small bunches, yellow and white alternately, This salad should not 
be made long before it is wanted for table, : 
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_ Average cost, exclusive of the oold chicken, 8d, Suficient for 4 or 6 persons. 
Seasonable at any time. 


e 
245.—CURRIED FOWL OR CHICKHIN (Cold Poultry Cookery). 


Increpimnts.— Zhe remains of cold roast fowls, 2 large onions, 1 apple, 2 os. 
of butter, 1 dessertspoonful of curry-powder, 1 teaspoonful of flour, 4 pint af 
gravy, 1 tablespoonful of lemon-jutce. 

Afode.—Slice the onions, peel, core, and chop the apple, and cut the fowl 
into neat joints ; fry these in the butter of a nice brown ; then add the curry- 
powder, flour, and gravy, and stew for about 20 minutes, Putin the lemon- 
juice, and serve with boiled rice, either placed in a ridge round the dish or 
separately. Two or three shalots or a little garlic may be added, if approved, 

Time, altogether, 4 hour, Average cost, exclusive of the cold fowl, 6d. Sea- 
sonable in the winter. 


246.-HASHED DUCE (Cold Poultry Cookery). 


INGREDIENTS.— The remains of cold roast duck, rather more than 1 pint of 
weak stock or water, 1 onton, 1 ov. of butter, thickening of butter and flour, salt 
and cayenne to taste, § teaspoonful of minced lemon-peel, 1 dessertspoonful of 
lemon-juice, $ glass of port wine. 

Mode.—Cut the duck into nice joints, and put the trimmings into a atew- 
pan ; slice and fry the onion in a lfitle butter; add these to the trimmings, 
pour in the above proportion of weak stock or water, and stew gently for one 
hour. Strain the liquor, thicken it with butter and flour, season with salt and 
cayenne, and add the remaining ingredients ; boil it up and skim well; lay in 
the pieces of duck, and let them get thoroughly hot through by the side of 
the fire, but do not allow them to boil: they should soak in the gravy for 
about 4 hour. Garnish with sippets of toasted bread. The hash may be 
made richer by using a stronger and more highly-flavoured gravy ; a little 
spice or pounded mace may also be added, when their flavour is liked. 

Time, 1} hour. Average cost, exclusive of the cold duck, 4d. Seasonable 
from November to February ; ducklings, from May to August. 


247.-BTEWED DUCK AND PEAS (Cold Poultry Cookery). 


INGREDIENTS.—The remains of cold roast duck, 2 oz. of butter, 8 or 4 slices 
of lean ham or bacon, 1 tablespoonful of flour, 2 pints of thin gravy, 1 large 
onion, or a small bunch of green onions, 8 sprigs of parsley, 8 cloves, 1 pint of 
young green peas, cayenne and salt to taste, 1 teaspoonful of pounded sugar. 

Afede.—Put the butter into a stewpan ; cut up the duck into joints; lay 
them in with the slices of lean ham dr bacon ; make it brown, then dredge in 
a tablespoonful of flour, and stir this well in before adding the gravy. Putin 
the onion, parsley, cloves, and gravy, and when it has simmered for } hour, 
add a pint of young green peas, and stew gently for about 4 heur. Season 
with cayenne, salt, and sugar; take out the duck, place it round the dish,, 
and the peas in the middle. To insure the peas oeing of a good oolour, they 
should ba boiled separately. : 
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Time, ¥ hour. Average cost, exclusive of the cold duck, le. Scasonadle 
from J une to August. 


248.—STEWED DUCK AND PEAS (Cold Poultry Cookery), 

INGREDIENTS. ——The remains of cold roast duck, 3 pint of good gravy, cayenne 
and salt to taste, 3 teaspoonful of minced lemon-peel, 1 teaspoonful of pounded 
sugar, 2 oz, of butter rolled in flour, 14 pint of green peas. 

Mode.—Cut up the duck into joints, lay it in the gravy, and add ®& season- 
ing of cayenne, salt, and minced lemon-peel ; let this gradually warm through, 
but not boil, Throw the peas into boiling water slightly salted, and boil them 
rapidly until tender. Drain them, stir in the pounded sugar, and the butter 
rolled in flour; shake them over the fire for two or three minutes, and serve 
in the centre of the dish, with the duck laid round, 

Time, 15 minutes to boil the peas, when they are full grown. Average cost, 
exclusive of the cold duck, 10d. Seasonable from June to August. 


249.-STEWED DUCE AND TURNIPS (Cold Poultry Cookery). 


INGREDIENTS.— Zhe remains of cold roast duck, 3 pint of good gravy, 4 shalots, 
a few slices of carrot, a small bunch of savoury herbs, 1 blade of pounded mace, 
1 lb. of turnips, weighed after being peeled, 2 08. of butter, pepper and salt to 
taste. 

Mode.—Cut up the duck into joints, fry the shalots, carrots, and herbs, and 
put them, with the duck, into the gravy ; add the pounded mace, and stew 
gently for 20 minutes or } hour. Cut about 1 Ib. of turnips, weighed after 
being peeled, into 4-inch squares, put the butter into a stewpan, and stew 
them till quite tender, which will be in about 4 hour, or rather more ; season 
with pepper and salt, and serve in the centre of the dish, with the duck, &c, 
laid round. 

Time, rather more than § hour to stew the turnips. Average cost, exclusive 
of the cold duck, 1s. Seasonable from November to February. 


250.—-FRICASSEED FOWL (Cold Poultry Cookery). 


InGREDIENTS.—The remains of cold roast fowl, 1 strip of iemon-peel, 1 blade 
of pounded mace, 1 bunch of savoury herbs, 1 onion, pepper and salt to taste, 
1 pint of water, 1 teaspoonful of flour, } pint of cream, the yolks of 2 eggs. 

Mode.—Carve the fowls into nice joints ; make gravy of the trimmings and 
logs, by stewing them with the lemon-peel, mace, herbs, onion, seasoning, 
and water, until reduced to 4 pint; then strain, and put in the fowl. Warm 
it through, and thicken with a teaspoonful of flour ; star the yolks of the eggs 
into the cream ; add these to the agnee, let & get thoroughly hot, but do not 
allow it to bol, or it will curdle, 

Time, 1 hour to make the gravy, } hour to warm the fowl. Average cost, 
exclusive of the cold chicken, 8d. Seasonadie at any time. 


° 26L—FRIED FOWLS (Cold Poultry Cookery). 
iL 


Jpanevrants.— The remins of cold roast fowls, vinegar, salt, and cayenne te 
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taste, Bor 4 minced shalots. For the batter,—} Ub. of flour, 4 pint of hot water, 
2 oz. of butter, the whites of 2 eggs. ; 

Mode,—-Cut the fowl into nice joints; steep them for an hour in a little 
vinegar, with salt, cayenne, and minced shalots, Make the batter by mixing 
the flour and water smoothly together ; melt in it the butter, and add the 
whites of egg beaten to a froth ; take out the pieces of fow], dip them in the 
batter, and fry, in boiling lard, a nice brown. Pile them high in the dish, and 
garnish with fried parsley or rolled bacon, When approved, a sauce or gravy 
may be served with them. 

Time, 10 minutes to fry the fowL Average cost, exclusive of the cold fowl, 
8d. Seasonadle at any time. 


252.~FRIED FOWLS. 
Tt. * 

InGREDIENTS.—The remains of cold roast fowl, vinegar, salt and cayenne to 
taste, 4 minced shalots, ulk of egg; to every teacunful of bread crumis allow 
1 blade of pounded mace, 3 teaspoonful of minced lemon-peel,.1 saltspoonful of 
sali, a few grains of cayenne. 

Mode.—Steep the pieces of fowl as in the preceding recipe, then dip them 
into the yolk of an egg or clarified butter ; sprinkle over bread crumbs with 
which have been mixed salt, mace, cayenne, and lemon-peel in the above 
proportion. Fry a light brown, and Serve with or without gravy, as may be 
preferred. 

Time, 10 minutes to fry the fowl. Average cost, exclusive of the cold fowl, 
6d. Seasonadle at any time. 


253.-HASHED FOWL-—an Entrée (Cold Poultry Cookery). 


INGREDIENTS.——The remains of cold roast fowl, 1 pint of water, 1 onion, 2 or 
3 small carrots, 1 blade of pounded mace, pepper and salt to taste, 1 small bunch 
of savowry herbs, thickening of butter and flour, 14 tablespoonful of mushroom 
ketchup. 

Mode.—Cut off the best joints from the fowl, and the remainder make into 
gravy, by adding to the bones and trimmings a pint of water, an onion sliced 
and fried of a nice brown, the carrots, mace, seasoning, and herbs. Let these 
stew gently for 14 hour; strain the liquor, and thicken with a little flour and 
butter. Lay in the fowl, thoroughly warm it through, add the ketchup, and 
gernish with sippets of toasted bread, 

Time, altogether, 1# hour. Average cost, exclusive of the cold fowl, 4d. 
Seasonable at any time. 

254.-HASHED FOWL, Indian Fashion (an Entrée). 

INGREDIENTS. — Zhe remaing of cold roast fowl, 3 or 4 sliced onions, 1 apple, 
2 os. of butter, pounded mace, pepper and salt to taste, 1 tablespoonful of currys 
powder, 2 tablespoonfuls of vinegar, 1 tablespoonful of flowr, 1 teaspoonful of 
pounded sugar, 1 pint ef gravy. ) s : : 

Mode.-Out the onions into slices, mince the apple, and fry these in the 
butter; add pounded mace, pepper, salt, curry-powder, vinegar, flout, And 

‘fuger in the above proportions ; when the onion is brown, put in the =~ 
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which should be previously made from the bones and trimmings of the fowl, and 
stew for ? hour ; add the fowl, cut into nice-sized joints, let it warm through, 
and when quite tender, serve. The dish should be garnished with an edging 
of boiled rice. 
Time, 1 hour. Average cost, exclusive of the fowl, 8d. Seasonadle at any 
time, 
255.—-MINCHD FOW.L-—an Entrée (Cold Poultry Cookery). 


INGREDIENTS.— The remains of cold roast fowl, 2 hard-boiled eggs, salt, 
_ ayenne, and pounded mace, 1 onion, 1 faggot of savoury herbs, 6 tablespoonfuls 

of cream, 1 os. of butter, 2 teaspoonfuls of flour, 4 teaspoonful of finely-minced 
lemon-peel, 1 tablespoonful of lemon-juice. 

Mode.—Cut out from the fowl all the white meat, and mince it finely with- 
out any skin or boue ; put the bones, skin, and trimmingsinto a stewpan with 
an onion, a bunch of savoury herbs, a blade of mace, and nearly a pint of 
water ; let this stew for an hour, then strain the liquor. Chop the eggs small; 
mix them with the fowl; add salt, cayenne, and pounded mace; put in the 
gravy and remaining ingredients; let the whole just boil, and serve with sip- 
pets of toasted bread. 

Time, rather more than lhour. Average cost, exclusive of the fowl, &. 
Seasonable at any time. 

256.-RAGOUT OF FOWL. 

INGREDIENTS.—The remains of cold roast fowls, 3 shalots, 2 blades of snace, «@ 
faggot of savoury herbs, 2 or 3 slices of lean ham, 1 pint of stock or water, 
pepper and sali to taste, 1 onion, 1 dessertspoonful of flour, 1 tablespoonful of 
lemon-juice, 4 teaspoonful of pounded sugar, 1 oz. of butter. 

Mode,—Cut the fowls up into neat pieces, the same as for a fricassée ; put 
the trimmings into a stewpan with the shalots, mace, herbs, ham, onion, and 
stock (water may be substituted for this). Boil it slowly for 1 hour, strain 
the liquor, and put a small piece of butter into a stewpan ; when melted, 
dredge in sufficient flour to dry up the butter, and stir it over the fire. Put in 
the strained liquor, boil for a few minutes, and strain it again over the pieces 
of fowl. Squeeze in the lemon-juice, add the sugar and a seasoning of pepper 
and salt, make it hot, but do not allow it to boil; lay the fowl neatly on the 
dish, and garnish with crofitons, 

Time, altogether, 1} hour. Average cost, exclusive of the cold fowl, 9d. 
Seasonable at any time. 


257.-FOWL SAUTH WITH PEAS (an Entree). 


Incraprants.— The remains of cold roast fowl, 2 oc. of butter, pepper, salt, 
and pounded mace to taste, 1 dessertspoonful of flour, 4 pint of weak stock, 1 pint 
af green peak, 1 teaepoonful of pownded sugar. 

Mode.~~-Cut the fowl into nice pieces; put the butter into matewpan ; sautes 
@ fry the fow] a nice brown oglour, previously sprinkling it with pepper, salt, 
and pounded mace. Dredge in the four, shake the ingredients well round, 
then add the stock and peas, and stew till the latter are tender, which will be 
ii aMBut 20 minutes ; putin the pounded sugar, and serve, placing the chicken 
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round, and the peas in the middle of the dish. Wheh liked, mushrooms mify 
be substituted for the peas. 

Time, altogether, 40 minutes. Average cost, exclusive of the fowl, 7d. 
Seasonable from June to August, 


258.—HASHED GOOSE. 


INGREDIENTS.— The remains of cold roast goose, 2 anions, 2 os. of butter, 
1 pint of boiling water, 1 dessertspoonful of flour, pepper and salt to taste, 


_ IL tablespoonful of port wine, 2 tablespoonfuls of mushroom ketchup. 


f= - - 


Mode.—Cut up the goose into pieces of the size required; the inferior 
jointe, trimmings, &c., put into a stewpan to make the gravy ; slice and fry 
the onions in the butter of a very pale brown; add these tv the trimmings, 
and pour over about a pint of boiling water ; stew these gently for } hour, 
then skim and rtrain the liquor. Thicken it with flour, and flavour with port 
wine and ketchup in the above proportion; add a seasoning of pepper and 
salt, and put in the pieces of goose; let these get thoroughly hot through, but 
do not allow them to boil, and serve with sippets of toasted bread. 

Time, altogether, rather more than 1 hour. Average cost, exclusive of the 
cold guose, 4d. Seasonable from September to March. 


259.—-CROQUETTES OF TURKEY (Cold Poultry Cookery). 


INGREDIENTS.—The remains of cold turkey ; toevery 4 lb. of meat allow 2 oz. 
of ham or bacon, 1 shalot, 1 oz. of butter, 1 tablespoonful of flour, the yolks of 
2 e998, egg and bread crumbs. 

Mode.—The smaller pieces, that will not do for a fricassée or hash, answer 
very well for this dish. Mince the meat finely with ham or bacon in the 
above proportion ; inake a gravy of the bones and trimmings, well seasoning 
it ; mince the shalots, put them into astewpan with the butter, add the flour; 
mix well, then put in the mince, and add about 4 pint of the gravy made from 
the bones. (The proportion of the butter must be increased or diminished 
according to the quantity of mince.) When just boiled, add the yolks of 
2 eggs ; put the mixture out to cool, and then shape it in a wineglass. Cover 
the croquettes with egg and bread crumbs, and fry them a delicate brown. 
Put small pieces of paraley-stems for stalks, and serve with rolled bacon cut 


- very thin. 


Time, 8 minutes to fry the croquettes. Seasonable from Decembor to 
February. 


260.—FRICASSEED TURKEY (Cold Poultry Coorery). 


INGREDIENTS. — The remains of cold roast or boiled turkey ; a strip of lemon- 
peel, a bunch of savoury herbs, 1 onion, pepper and salt to taste, 1 pint of water, 
4 tableepoonfuls of cream, the yolk of an egg. 

Afode.—Cut some nice slices from the remains of a cold turkey, and put 
the bones and trimmings into a stewpan with the lemon-peel, herbs, onion, 
pepper, salt, arid the water ; stew for an hour, strain the gravy, and lay in t..o 
pieces of turkey. When warm through, add the cream.and the yolk of an 
eg.) stir it. mall xonnd, and, when getting thick, take out the pieces, lay them 
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on fe “te dish, and pour the sauce over. Garnish tha fricassée with sippets of 
toasted bred. Celery or cueumbers, cut into small pieces, may be put into 
the sauce; if the former, it muat be boiled first, 

Time, 1 hour to make the gravy. Average cost, exclusive of the ould turkey, 
dd. Seasonadle from December to February. 


. 261.—HASHED TURKEY. 


LSGREDrENts.—The remains of cold roast turkey, 1 onion, pepper ay, salt to 
taste, rather more than 1 pint of water, 1 carrot, 1 turnip, 1 blade of mace, a 
bunch of savoury herbs, 1 tablespoonful of mushroom ketchup, 1 tablespoonful of 
port wine, thickening of butter and flour. 

Mode.—Cut the turkey into neat jointa; the best pieces rererve for the 
hash, the inferior joints and trimmings put into a stewpan with an onion cut 
in slides, pepper and salt, a carrot, turnip, mace, herbs, and water in the 
above proportion ; simmer these for an hour, then strain the gravy, thicken it 
with butter and flour, flavour with ketchup and port wine, and lay in the | 
pieces of turkey to warm. through ; if there is any stuffing left, put that in 
also, as it so much improves the flavour of the gravy. When it boils, serve 
and garnish the dish with sippets of toasted bread. 

Time, 1 hour to make the gravy. Seasanable from.December to February, 
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262.~ROAST BLACK-COCE. 


_ Inqreprmnts.—Black-cock, dutter, toast. 

Mode.—Let these birds hang for a few days, or they will be tough and 
tastelees, if not well kept. Pluck and draw them, and wipe the insides and 
outsides with a damp cloth, as washing spoils the flavour. Cut off the heads, 
and truss them, the same as a roust fowl, 





cutting off the toes, and scalding and peeling > ‘ at & 

the fest, Trussing them with the heads on, — aa i, 
as ehown in the engraving, is still practised by Gawain Taina Siar we 
many cocks, but‘ the former method is now _ arias anes 
gonsidered the best. Put them down to a . "0s" BLAOK-oocE. 


brisk fire, well baste thenr with butter, and servé-with a niece of toast under, 
and.@ good griivy and bread ‘sauce. After trussing, some cooks cover the 
Ihreast with vine-loaves | ‘and slices of bacon, and thee roast thom.’ ‘Thoy: 
pred ‘be served in the same manner and with the same acoompatimenite is 
<ling 45 90:80-teoten decisis oe boca Bao a ha ase: bub seldona: 
Jphoghit ‘ioe oe fa Gs - etcsonable from this widdle of Angumly 
te ehond of Deontsiber,: 
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233.—~H ASHED GAME (Cold Meat Cookery). 


INGREDIENTS. —Yhe remains of cold game, 1 onion stuck with 3 cloves, a few 
whole peppers, a strip of lemon-peel, salt to taste, thickening of butter and flour, 
1 gduss of port wine, 1 tablespounful of lemon-juice, 1 tublespoonful of ketchup, 
l pint of water or weak stock. 

Mode.—Cut the remains of cold game into joints, reserve tho best pieces, 
and the inferior ones and tuimmings put into a stewpan with the onion, 
peppor, lemon-peel, salt, and water or weak stock ; stew these for about an 
hour, and strain the gravy; thicken it with butter and flour; add the wine, 
lemon-juico, and ketchup ; lay in the pieces of game, and let them gradually 
warin through by the side of the fire; do not allow it to boil, or the game will 
be hard. When on the point of siinmering, serve, and garnish the dish with 
sippets of toasted bread. 

Time, altogether 14 hour, Scasonable from August to March. 

Note,—Any kind of game may be hashed by the above recipe, and the flavour may 
be varied by addiwg flavoured vinegars, curry-powder, &c.; but we cannot recommend 
these latter ingredients, aa a dish of game should really have a gumy taste; and if too 


many sauces, essences, &c., are added to the gravy, they quite overpower aud destroy 
the flavour the dish should possess. 


264.-ROAST GROUSE. 


INGREDILNTS.—Grouse, butter, a thick slice of toasted bread. 
Mode.—Let tho birds hang as long as possible; pluck and draw them ; 
wipe, but do not wash them, inside and out, and truss them without the head, 
se the same as for a roast fowl. Many persons still 
continue to truss them with the head under the 
2 wing, but the former is now considered the most 
approved method. Put them down toa sharp 
ROAST GROUBE. clear fire; keep them well basted the whole time 
they are covking, and serve them on a buttered toast, soaked in the dripping- 
pan, with a httle melted butter poured over them, or with bread-sauce and 
gravy. 
Tine, hour; if liked very thoroughly done, 35 minutes. Average cost, 
Ss. Gl. to 7s. G4. the brace; bat seldom bought. Sufficient, 2 for a dish. Sea- 
sonable fromthe 12th of August to tho beginning of December. 


265.—HASHED HARE. : 
INGREDIENTS.— The remains of cold roast hare,1 blade of pounded mace, 
2 or 3 allspite, pepper and ‘salt to taste, 1 onion, a bunch of savoury herbs, 
3 tablespoonfuls of port wine, thickening of butter and flour, 2 tablespoonfule of 
mushroom ketchup. 
Bode.—Cut the cold hare into neat slices, and put the head, bones, and 
,trimmings into a stewpan with # pint of water; add the mace, allspic, 
seasoning, onion, and herbs, stew for nearly an hour, and strain the gravy; 
thicken it with butter and flour, add the wine and ketchup, and lay in the 
picces of hare, with any stuffing that may be left. Let the whole gradually 
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heat by the side of the fire, and, when it bas simmered for about 5 minutes, 
serve, andegarnish the dish with sippets of toasted bread. Send red-currant 
jelly to table with it, 

Time, ruther more than lhour. Average cost, exclusive cf the cold hare, 6d. 
Seasonable from Septembor to the end of February. 


266.-~JUGGED TTARE. 
(Very Good.) 


INGREDIENTS.—1 hare, 14 1b. of gravy beef, 4 lb. of butter, 1 onion, 1 lemon, 
3 cloves s popper, cayenne, aud salt to tastes § pint of port wine. 

Mode—Sian, pauuch, and wash the hare, eut it mto picces, dredge them 
with flour, and fry in boiling butter. Nave ready 1} pint of gravy, raade 
from the above proportion of beef, and thickened with a little fluur. Put this 
into a jar; add the picces of fried hare, an onion stuck with 6 cloves, a lemon 
peoled and cut in half, and a good seasoning of pepper, cayonne, and salt; 
cover the jar down tightly, put it up to the neck into a stewpan of boiling 
water, and let it stow until the hare is quite tender, taking care to keep the 
water boiliug. When nearly dono, pour in the wine, and add a few forcemeat 
balls, mace by recipe No. 100: these must be fried or baked in the oven fora 
few rninutes befure they aro put to the grayy. Serve with red-currant jelly. 

Time, 35 to 4 hours. If the bare is very old, allow 43 hours. Average 
cost, 7s, Suffiiient for 7 cr 8 persons, Seusonuble from Soptembor to the end 
of February. 

Tt, 


267.—(A Quicker and more Economical Way.) 


INGREDIENTS.—1 hare, a bunch of sweet herbs, 2 onions, each stuck with 
B cloves, 6 wholegillspice, 4 teaspoonful of black pepper, a strip of lemon-peel, 
thickening of butter und flour, 2 tablespoonfuls of mushroom ketchup, $ pint of 
port rene. 

Sfode,—Wash the hare nicely, cut it up into joints (not too large), and flour 
and brown them as in the preceding recipe; then put them into a stewpan 
with the herbs, onions, cloves, allspice, pepper, and lemon-poel ; cover with 
hot water, and when it boils, carefully remove all the scum, and let it simmer 
gontly till tender, which will be in about 1} hour, or longer, should the hare 
be very old. Take out the pieces of hare, thicken the gravy with flour and 
butter, add the ketchup and port wine, let it boil for about 10 minutes, strain 
it through a sieve over the hare, and servo. A few fried forcemeat balls should 
be added at the moment of serving, or instead of frying them, they may be 
stewod in the gravy, about 10 minutes before the hare is wanted for table, Do 
not omit to serve red-currant jolly with it. . 

Time, altogether 2 hours. Average cost, 5s. 6d. Sufficient for 7 or 8 per- 
soys. Seasonable from September to the end of February. 

Note,--Should there be any left, rewarm it the next day by putting the hare, ke. 
into a covered jar, and placing this jar in a saucepan of boiling water: this method 
prevegss a great deal of waste, 


— 
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Inareprents.—Zare, forcemeat No. 100, a little milk, butter. + 

Choosing and Trussing.—Choose a young hare; which may be known by ita 
smooth and sharp claws, and by the’cleft in the lip not being much spread, 
To be eaten in perfection, it must hang for some time ; and, if properly taken 
care of, it may be kept for several days. It is better to hang without being 
paunched ; but should it be previously emptied, wipe the inside every day, 
and sprinkle over it a little pepper and ginger, to prevent the musty taste 
which long keeping in the damp occasions, and which also affects the stuffing. 
After it is skinned, wash it well, and soak for an hour in warm water to draw 
out the blood; if old, let it lie in vinegar for a 
short time, but wash it well afterwards in 





several waters. Make a forcemeat by recipe pms WOE 
No. 100, wipe the hare dry, fill the belly with gucci MMMM 
it, and sew it up. Bring the hind and fore ~ — 
legs close to the body towards the head, run a ROAST HARE, 


skewer through each, fix the head between the shoulders by means of another 
skewer, and be careful to leave the ears on. Put a string round the body 
from skewer to skewer, and tie it above the back. 

Afode.—The hare should be kept at a distance from the fire when it is first 
laid down, or the outside will become dry and hard before the inside is done. 
Baste it well with milk for a short time, and afterwards with butter ; and 
particular attention must be paid to the basting, so as to preserve the meat 
on the back juicy and nutritive, When it is almost roasted enough, flour the 
hare, and baste well with buttor. When nicely frothed, dish it, remove the 
skewers, and send it to tahle with a littlo gravy in the dish, and a tureen of 
the same, Red-currant jelly must also not be forgotten, as this is an indis- 
pensable accompaniment to roast hara. For economy, good beef dripping 
may be substituted for the milk and butter to baste with ; but thebasting, as 
we have before stated, must be continued without intermission. If the liver is 
good, it may be parboiled, minced, and mixed with the stuffing ; but it should 
not be used unless quite fresh. 

Time, a roiddling-sized hare, 1} hour ; alarge hare, 14to Zhours. Average 
cost, from 4s. to6s. Suffictent for 5 or 6 persons, Seasonable from September 
to the end of February. 


269.—ROAST PARTRIDGE. 


{NGREDIENTS.—Partridge ; butter. 

Choosing and Trussing.—Choose young birds with dark-coloured bills and 
yellowish legs, and let them hang a fw days, or there will be no flavour to the 
flesh, nor will it be tender. The time they should be kept entirely depends 
on the taste of those for whom they are intended, as what some persons would 
consider delicious would be to others disgusting and offensive. They may be 
trussed with or without the head, the latter mode being now considered 
the most fashionable. Pluck, draw, and wipe the partridge carefully inside 
and out; out off the head, leaving sufficient skin on the neck to skewer 
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beck ; bring the legs close to the breast, votwoon¥t ani tho side-be: ues, and 
pass a skewer through the pinions and the se 
thick pag of the thighs, ‘When the head is 
left on, it ehould be brought round and fixed 
vn to the point of the skewer. 

Afode.— When the bird is firmly and plumply ROAST PARTRIDGE. 
trussed, roast it before a nice bright fire; keep it well bastcd, and a few 
minutes before serving, flour and froth it well. Dish it, and serve with 
gravy and bread sauce, and send to table hot and quickly. A little of the 
gravy should be poured over the bird. 

Time, 25 to 39 minutes. Average cost, 2s. 6d.to5s.6d.abrace. Sufficcent, 
2 for a dish, Seasonadle from the Ist of September to the beginning of 
February. 





270.—-ROAST PHEASANT. 


INGREDIENTS. —Pheasant, flour, butter. 

Choosing and Trussing.—Old pheasants may be known by the length and 
sharpness of their spurs; in young ones they are short and blunt. The cock 
bird is generally reckoned the best, except 
when the hen is with egg. They should hang qe gin 
some time before they are dressod, as, if they pe 
are cooked fresh, the flesh will be excecdingly ie acats 
dry and tasteless, After the bird is plucked 77 
and drawn, wipe the inside with a damp cloth, BOSSE EC EABART: 
and truss it in the same manner as partridge (No. 269). If the head is left on, 
as shown in the engraving, bring it round under the wing, and fix it on to the 
point of the skewer. 

Mode.—Roast it before a brisk fire, keep it well bastod, and flour and froth 
it nicely. Serve with brown gravy (a little of which should be poured round 
the bird), and a tureon of bread sauce. 2 or 3 of the phcasant’s best tail- 
feathers are sometimes stuck in the tail as an ornament, and these give a 
very handsome appearance to the dish. 

Time, 4 to 1 hour, according so the size. Average cost, 3s. Od. to 48. 
each. Sufficient, 1 for a dish, Seasonable from the Ist of October to the 
beginning of February. 





271.—BOILED RABBIT. 


INGREDIENTS.—Rablet ; water. 

Mode.—For boiling, chouse rabbits with smooth and sharp claws, as 
that denotes they are young: should these be 
blunt and rugged, the ears dry and tough, 
the animal is old. After emptying and skin- 
ning it, wash it well in cold water, and let 
it soak for about } hour in warm water, to 
draw out the blood. Bring the head round POLLED: BASE: 

“to the side, and fasten it there by means of a skewer run through that 
and the body. Put the rabbit into sufficient hot water to eover it, let it beil - 
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very gerdly um} tender, which will be in from ¢ 10 7 honr, according te 
ity sizonantace. Dish it, and smother it either with onign, mushroom, or 
jiver sance, or parsley-and-butter ; tho former is, however, generall§ preferred 
to any of the Jast-namod sauces. When liver-sance is preferred, tho liver 
should be boiled for a few minutes, and minced very finely, or rubled through 
a siove before it is added to the sauce, 

Time, a very young rabbit, 3 hour; a large one, 3 hour; an old one, 1 hour 
or longer. Average cost, from 1s. to ls, 6d. cach. Sufficient for 4 perseous, 
Seasonable from September to February. 


272.—CURRIED RABBIT. 


INGNEDIENTS.—1 rablit, 2 02. of Lutter, 3 onions, 1 pint of stock (No. 2), 
1 tablespoonful of curry powder, Ltablcepoonful of flour, 1 teaspoonful of mush- 
room powder, the juice of 4 lemon, 3 ib. of rice. 

Mode.—Empty, skin, and wash the rabbit thoroughly, and cut it neatly 
into joints. Put it into a stewpan with the bitter and sliced onions, and let 
thom acquire a nice brown colour, bat do not allow them to blackcn. Pour 
in the stock, which should be boiling; mix the curry powder and flour 
smoothly with a little water, addit to the stock, with the mnshroom powder, 
and siznmer gontly for rather :nore than 4 hour; squeeze in tho lemon-juice, 
and serve in the centre cf adish, with an edving of builed rice all round 
Where economy is studied, water m#y bo substituted for the stock ; in this 
case, the meat and onions must bo very nicely browned, A little sour 
apple and rasped cocoa-nut stowed with the curry will be found a great 
improvement. 

Time, altogethor # hour. Average cost, from Is. to ls. 6d. each. Sufficient 
for 4 persons, Seasonable in winter, 


273.~RABBIT Pit. 


INGREDIENTS. —1 dee a few shives of ham, salt and white penper to taste, 
2 blades of past mace, 4 teaspoonful of grated nutinc7, a few forcemeat bulls, 

8 hard-boiled eggs, 4 pint of gravy, pul ort. 

Mode.—Cut up the rabbit (which should be young), remove the breasthone, 
and bone the legs. Put the rabbit, slices of ham, forcemeat balls, and hard 
veges, by turns, in layers, and scason each layer with pepper, salt, pounded | 
mace, and grated nutmeg. Pour in about 4 pint«f water, cover with crust, 
and bake in a well-beated oven for about 14 hour, Should the crust azquire 
too much colour, place a piece of puper over it to provent its burning. When ° 
done, pour in at the top, by means of the noie mn the middle of the erust, a 
little good gravy, which may be made of tho breast- and leg-bones of the 
rabbit and 2 or 3 shank-bones, flavoured with onion, herbs, and spices, 

Lime, 1g hour, Average cost, from 1s, to 1s. 6d, each. Sa foen for 5 or 6 
persons. Seasonadle from September to Fobruary, 

Note.—The liver of the rabbit may be boiled, minced, and mixed with the forcemeaty. 
bulls, when the favour is liked, 
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274.—ROAST WILD DUCK. 


Incuepients.— Wild duck, flour, butter. 

Mode.—Carefully pluck and draw them; cut off the heads close to the 
necks, leating sufficient skin to turn over, and do not cut off the feet; some 
twist each leg at the knuckle, and rest the claws on cach side of tho breast; 
others truss them as shown in our illustration. 
Roast the birds before a quick fire, and, when 
they are first put down, let them remain for 
5 minutes without basting {this will keep the 
wravy in); afterwards baste plentifully with 
butter, and a few minutes belore serving Mere eae 
dredge them lightly with flour; baste well, and send them to table nicely 
frothed, and full of gravy. If overdone, the birds will lose their flavour. 
Serve with a good gravy in the dish, and send to tuble with them a cut lemon. 
To take off the fishy taste which wild fowl sometimes have, baste them fora 
few minutes with hot water, to which have been added an onion and a little 
salt; then take away the pan, and baste with butter. 

Time, when liked underdressed, 20 to 25 mifiutes; well done, 25 to 35 
minutes. Aver. cost, 6s. to Os. 6d. the couple, Sufficient, 2 for a dish. Season- 
able from November to February. 


275.—ROAST WOODCOCK. 


Inareprents.—Footcocks ; butter, flour, toast. 

Afode.—Woodcocks chould not be drawn, as the trails are, by epicures, con 
sidered a great delicacy. Pluck, and wipe them well outside; truss them 
with the legs close to the body, and the feet j 
pressing upon the thirhs; skin the neck and 
head, and bring tho beak round undcr the 
wing. Place some slices of toast in the drip- 
ping-pan to catch the trails, allowing a piece 
of toast for each bird. Roast before a clear fire Bese SONS: 
from 15 to 26 minutes; keep them well basted, and flour and froth them 
nicely. When done, dish the picces of toast with the birds upon them, pour 
round a very little gravy, and send some more to table ina tureen. These 
are most delicious birds when well cooked, but they should not be kept too 
long: when the feathers drop, or casily cone out, they arc fit for table. 

Vime.—When liked underdone, 15 to 20 minutes; if hiked well donc, allow 
an extra 5 minutes. Scldom bought. Sufficient, 2 fora dish, Scasonable tron 
November to February. 
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276.—BOILED ASPARAGUS. 


InGREDIENTS.—T'0 each } gallon of water allow 1 heaped teaspoonful of salt ; 

asparagus. 

Mode. <evivinis should be dressed as soon as possible after it is cut, 
although it may be kept for a day or two by putting tho stalks into cold 
water; yet, to be good, like every other vegetable, it cannot be cooked too 
fresh. Scrape the white part of tho stems, beginning from the head, and 
throw thei into cold water; then tie them into bundles of about 20 each, 





| i a 





ASPARAGUS ON TOAST. ASPARAGUS TONGS, 


keeping the heads all one way, and cut the stalks evenly, that they may all 
be the sume length; put them into boiling water, with salt in the above pro- 
portion; keep them boiling quickly until tender, with the saucepan uncovered. 
When the asparagus is done, dish it upon toast, which should be dipped in the 
water it was cooked in, and leave thé white ends outwards each way, with the 
points mecting in the middle. Serve with a turcen of melted butter. 

Time, 15 to 18 minutes after the water boils. Average cost, in full season, 
2s. 6d. the 100 heads. Sufficient, allow about 50 heads for 4 or 5 persons. 
Seasonable, may be isd, forced, from January, but cheapest in May, June, 
and July... 

277.—BOILED FRENCH BEANS. 

INGREDIENTS.—To each 4 gallon of water allow 1 heaped tublespoonful of 
salt, a very small piece of soda. 

Afode.— This vegetable should always be eaten young, as when allowed to 
grow too long, it tastes stringy and tough when cooked. Cut off the heads 
and tails,and a thin strip on each side of the beans, to remove the strings. 
Then divide each bean into 4 or 6 picees, according to size, cutting them 
lengthways in a slanting dircetion, and, as they aze cut, put them into cold 
water, with a small quuntity of salt dissolved in it. Have ready a saucepan of 
boiling water, with salt and soda in the above proportion; put in the beans, 
kecp thein boiling quichly, with the lid uncovered, and be careful that they 
do not get smoked. When tender, which may be ascertained by their sinking 
to the bottom of the saucepan, take them up, pour them into a colander; and 
when drained, dish and serve with plain melted butter. When very young, 
beans are sometimes served whole; when they are thus dressed, their colour 
and flavour are much better preserved; but the more general way of dressing 
them is to cut them into thin strips. 

Lime, very young beans, 10 to 12 minutes; moderate size, 15 to 20 
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winutes, after the water boils. Average cost, in full season, 1s. 4d. a peck ; 
but, when forced, very expensive. Svffictent, allow 4 peck for 6 or 7 persons, 
Seasonablefrom the middle of July to the end of September ; but may be had, 
forced, from February to the beginning of June. 


278.—BOILED BROAD OR WINDSOR BEANS. 


INGREDIENTS.—To each $ gallon of water atiow 1 heaped tablespuonful of salt; 
decens. 

Mode.—This is a favourite vezetablo with many persons, but to be nice, 
should be young and freshly gatheree, After shelling the beans, put them into 
betling water, salted in the above proportion, and let them boil rapidly until 
tender. Drain them well in a colander; dish and ‘servo with them separately 
a tureen of parsley and butter. Boiled bacon should always accompany this 
vegetable, but the beans should be cooked separately. It is usually served 
with the beans laid round, and the parsley and butter inatureen. Beans 
also make an excellent garnish to a ham, and when used fcr this purpose, if 
very old, should have their skins removed. 

Time, very young beans, 15 minutes; when of a moderate size, 20 to 25 
minutes, or longer. Average cost, unshelled, 6d. per peck. Sufficient, allow 
one peck for 6 or 7 persuus. Seusonable in July and August. 


279.~BOILED BROCOLI. 


IncRepients.—To each } gallon of witer allow 1 heaped tablespoonful of 
salt ; brocoli. 

Mode.—Strip off the dead outside loaves, and the inside ones cut off level 
with the flower ; cut off the stalk close at the bottom, and put the brocoli 
into cold salt and water, with the heads dowuwards, 
When thoy have remained in this for abuut ? hour, 
and they are perfect/y free from josects, put them 
into a saucepan of bowleng water, salted in the above 
proportion, and keep them boiling quickly over a 
brisk fire, with the saucepan uncovered. Take them up with a slice the mo- 
ment they are done; drain them well, and serve with a tureen of melted 
butter, a little of which should be poured over the brocoli. If Icft in the 
water after it is done, it will break, its colour will be spoiled, and its crisp- 
ness gone. 

Time, small brocoli, 10 to 15 minutes ; large one, '20 to 25 minutes. A ve- 
rage cost, 3d. each, Sufficient, 2 for 4 or 5 persons, Seasorable from October to 
Mirch ; plentiful in February and March. 


280.—BOILED BRUSSELS SPROUTS 


INGREDIENTS.—To each 4 gallon of water alluw 1 heaped tablespoonful aj 
salt ; a vory small piece of soda. 

Afode.—Clean the sprouts from insects, nicely wash them, and pick off any 
dead or discoloured leaves from the outsides; put them into a sancepan of 
bérling water, with salt and soda in the above proportion ; keep the pan un- 
sovered, and let them boil quickly over a brisk fire until tender; drain, dish, 
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and #erve with a tureen of melted butter, or with « ninttre-d’hébte! sance 
poured over them. Auother mode of serving is, when they are dished, te 
atit in about 14 oz. of butter and a seasoning of pepper and salt. They must, 
however, be sent to table very quickly, as, being so small, this vefetable sdon 
cools, Where the cook is expeditions, this vegetable, when sodked, may 
be arranged on the dish in the form of a pineapple, and, se served, has a verp 
pretty appearance. 

Time, from 9 to 12 minutes after the water boils. Avarage cost, le. 4d. per 
peck. Sufficient,—allow between 40 and 50 for 5 or 6 persons. Seasonable 
from November to March. 


281—BOILED CABBAGE. 


InGREDIENTS.—To each 3 gallon of water allow 1 heaped lableepoonfut af 
salt; a very small piece of soda. 

Mode.—Pick off all the dead outside leaves, cut off as much of the stalk ag 
possible, and cut the cabbages acroes twice, at the stalk end; if they shou‘'d 
be very large, quarter them. Wash them well in cold water, place them in a 
colander, and drain ; then put them into p/enty of fast-boiling water, to which 
have been added salt and soda ‘in the above proportions, Stir the cabbayes 
down once or twice in the water, keep the pan uncovered, and let them bai] 
quickly until tender. The instant they are done, take them up in a colander, 
place a plate over them, let them thoroughly drain, dish, and serve. 

Time, large cabbages, or savoys®s to ¢ hour ; young summer aabbage, 10 to 
12 minutes, after the water boils. Average cost, 2d. each in full season. 
Sufficient, —2 large ones for 4 or 5 persona. Seasonable,-—cabbages and 
sprouts of various kinds at any time 


482.-BOILED CARROTS. 


IncReDIENTS.--Zo each 4 gallon of water, allow 1 heaped tablespoon ful v 
salt ¢ qarrots. 

Rfoide.—Cut off the green tops, wash and scrape the carrota, and should 
there be any black specks, remove them. If very large, cut them in halves, 
divide them lengthwise into four pieces, and put them into boiling water, 
salted in the above proportion ; let them boil until temder, which may” be 
ascertained by thrusting a fork into them; dish, and serve very hot, This 
vegetable is an indispensable accompaniment to boiled beef, When thus served, 
it is usually boiled with the beef; a few carrots are placed round the dish 
as a garnish, and the remainder sent to table in a vegetable-dish. ‘Young 
sartots do not require nearly so much boiling, nor should they be dividéd : 
these make a nice addition to stewed veal, &e. 

Time, large carrots, 1f to 2} hours; young’ onos, about ¢ hour. Average 
vost, 8d. to le, per bunch of 18, Sufictent,-—4 large carrots for 6 or 6 persons, 
Scasonable,—young carrots from April to June, old ones at any time, 


283.—BOILED CAULIFLOWERS. 


Lease —fo each § gallon of water allow 1 heaped tablespoon sub Wy 
mM * 


. heads downwards: this will effectually draw out all 


_ the-celery be large, divide it lengthwise into quar- 


water. ‘The top leaves may be curled, by shredding 


‘at a distance of about 4 inches from the top. 
| average cost, 2d. per head, Sufficient,—allow 2 heads “ 
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“Mode. Choose caniifowers that are olose end white; Adis off the decayed 
- eutalde leaves, and out tho-stalk off fat at the bottom, Open the flower a 


| " Fittle | Sy places to remove the insects, which gencrally are found about the 


stalk, and: fet the cauliflowers lie in salt and water ° 
for an hour previous to dressing them, with their 





éha vertain, Then put them into fast-boiling water, EE emer 
With the addition of salt in the above proportion, BOILED CAULIFLOWER, 


' wud let them boil briskly over a good fire, keeping the saucepan uncovered, 
‘ "The watgr should be well skimmed; and when the cauliflowers are tender, 


take them up with a slice; let them drain, and, if large enough, place them 
upright in the dish, Serve with plain melted butter, a little of which may 
be poured over the flower. 

Time, small cauliflower, 12 to 15 minutes; large one, 20 to 25 minutes, 
after the water boils. Average cost, for large cauliflowers, 6d, each, Sufficient, 
—allow 1 large cauliflower for 8 persona, Seuwsonable from the beginning of 
June to the end of September. 


284,—~ CELERY. 
This vegetable is usually served with the cheese, and is thon oaten 
ite raw state. Let the roots be washed free from dirt, 
all the decayed and outside leaves being cut off, pre- 
serving as much of the stalk as possiMle, and all 
specks or blemishes being carefully removed. Should 


ters, and place it, root downwards, in a celery-piass, 
which should be rather more than half filled with 


them in narrow strips with the point of a clean skewer, 





for 4or.5 persons, Seasonable from October to April. CRLYSY tr suass, 
Note This vegetable is exceedingly useful for Aavouring sOUpSs, sances, hity and 


> makes = very nice addition to winter salad, 


es 285.—TO DRESS CUCUMBERS. 
Inqueprenrs,—8 tablespoonfuls of salad-oil, 3 tablespoonfuls of vinegar, salt 
wid pepper to taste ; cucumber, 
 Mode,—Pare the cucumber, ent it equally into very thin slices, arid com 
wienee ontting from the thick end ; if odtnmenced at the stalk, the cucumber 





Pie mont likely have an excoedingly bitter taste, far from, agreeable. Put 


Tee the slices into a dish, eprinkle over Balt and pepper, 
a Oe and ~-“+ Saicoed cca Se OY Dk 


it tion; turn the ducumber about, and it is ready to. 


: an ms ‘cobra Me  cerng,: This is ‘a favourite. ‘aocompaniment to boiled 


tea ninw sdition $0.9 dederiptions of sxigds; and makes a prethy 


ot 
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thy, 
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: a : a 1% oa 


340 | VEGETABLES. 


Gcecapa souk was uit tale eas elo we 
Sd. each. Sessenable,fooed trom the begitatng of Match to the ood ot 
sees eagene aay, August, and mere: a 2 


» 886.~DNDIVE,. ° 

“his vegetuble, so beautiful in appearance, makes an excellent addition to 
winter sulad, when lettuces and other salad herbs are not obtainable. It is 
usnally placed in the centre of the dishy and looks remarkably pretty with 
slices of beetroot, hard-boiled eggs, and curled celery placed round it, so that 
the colours contrast nicely. In preparing it, carefully wash and gleanse it 
free from insects, which are generally found near the heart; remove any 
decayed or dead leaves, and dry it thoroughly by shaking ina cloth. This 
vegetable may also be served hot, stewed in sream, brown gravy or butter ; 
but when dressed thus, the sauce it is stewed in should not be very highly 
seasoned, as that would destroy and overpower the flavour of the vegetable, 

Average cost, 2d. per head. Sufficient,—1 head for a salad for 4 persons. 
Seasrnadle from November to March. 


287.-H ORSERADISH. 

This root, scraped, is always served with hot roast beef, and is used for 
garnishing many kinds of boiled fish. Let the horseradish remain in cold 
water for an hour; wash it well, and with a sharp knife acrape it into vary 
thin shreds, commencing from thg thick end of the root. Arrange some of it 
lightly in a small glass dish, and the remainder use for garnishing the joint: 
it should be placed in tufts round the border of the dish, with 1 or 2 bunches 
on the meat. 

Average cost, 2d. per stick. Scasonable at any time, 


288.—LETTUCBES. 

These form one of the principal ingredients to summer salads; should be 
nicely blanched, and be eaten young. They are seldom served in any other 
way, but may be stewed and sent to table in a good brown gravy flavoured 
with lemon-juice. In preparing them for a salad, carefully wash them free 
from dirt, pick off all the decayed and outer leaves, and dry them thoroughly 
by shaking them in acloth. Cat off the stalks, and either halve or eut the 
lettuces into small pieces. Tho manner of cutting them up entirely depends 
on the salad for which they are intended, In France the lettuces are some 
times merely viped with a cloth and not washed, the cooks there declaring 
that the act of washing them dujurioualy affects the pleasant crispness of the 
plint: in this case scrupulous attention must be paid to each leaf, and the 
gtit thoroughly wiped away. 

Average cost, when cheapest, ld. each. Sufficient,~allow 2 letiaces for 
4 persons, Seasonable from March to the end of August, but may be bad sli 


the year. 
(A. Breakfast, Luncheon, or Supper Dish.) : 
Inouepraw.—-16 to 20 mushroom-jflape, butter, pepper te taste, “ 
Mods,-Far this mode of eocking, the mushroom Bane are better khhn Yaw 
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buttons, and should not be too large. Out off a portion of tre stat, peel the 
top, and wipe the mushrooms carefully with a pieod of flannel and a little fine 
walt. Put them into a tin baking-dish, with a very small piece of butter 
placed on each mushroom ; sprinkle over a little pepper, and let them bake 
Sor about 20 minutes, or longer should the mushrooms be very large. Have 
ready a very hot dish, pile the mushrooms high in the centre, pour the gravy 
round, and send them to table quickly, with very Aot plates, 

Time, 20 minutes; large mushrooms, § hour. Average cost, 1d. each fal 
large tobshroom-flaps. Sufficient for & or 6 persons. Seasonable,—meadot 
mushrooms in September and October ; cultivated mushrooms may be had at 
any time, 

290.-BROILED MUSHROOMS. 
(A Breakfast, Luncheon, or Supper Dish.) 


Ingreprents.—Mushroom-flaps, pepper and salt to taste, butter, lemon-jurce, 

Mode.-—Cleanse the mushrooms by wiping them with a piece of flannel and 
a little salt ; out off a portion of the stalk, and peel the tops; broil them over 
a clear fire, turning them once, and arrange them on 
@ very hot dish. Puta small piece of butter on each 
miishroom, season with pepper and salt, and squeeze 
over them a few drops of lemon-juice, Place the dish 
before the fire, and when the butter is mélted, serve 22¢TeD MUSHROOMS. 
very hot and quickly. Moderate-sized flaps are better suited to this mode of 
cooking than the buttons: the latter are better in stews. 

Time, 10 minutes for medium-sized mushrooms. Average cost, Id. each for 
large mushrooms, Suffictent,—allow 5 or 4 mushrooms to each person. Sea- 
sonable,—meadow mushrooms in September an¢ October ; cultivated mush- 
roome may be had at any time. 


201—STEWED MUSHROOMS. 


INGREDIENTS.—~1 pint of mushroom-buttons, 8 os, of fresh butter, white pepper 
and salt to taste, lemon-zuice, 1 teaspoonful of flour, cream or milk, } teaspoonful 
Of grated nutmeg. 

Mode,-—Cut off the ends of the stalks, and pare neatly a pint of mushreom- 
buttons; put them into a basin of water, with a little lemon-juice, as they 
are done, When all are prepared, take them from the water with the hands, 
to avoid the sediment, and put them imto a stewpan with the fresh butter, 
white pepper, salt, and the juine of j lemon; cover the pan closely, and let 
the mushrooms stew gently from 20 to 25 minutes; then thicken the butter 
with the above proportion of flour, add gradually sufficient cream, or oream 
and milk, to make the sauce of a proper consistency, and put in the grated 
nutmeg. | If the mushrooms are not perfectly tender, stew them for § minutes 
longer, remove every particle of butter which er ee ee 


Time, { hour, Average coit, from Oi, to2e. per pint, Suficient the 8 on 6 
pevtcns... Sexsonable,—meadow mushrooms tn September and (etober, 
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i 292.-BAKED SPANISH ONIONS. 


INGREDIENTS, 4 or 5 Spanish onions, salt, and water. .  & 

Moetde.—Put the onions, with their skins on, into a saucepan of boiling 
water slightly salted, and let them boil quickly for an hour, Then take them , 
out, wipe them thoroughly, wrap each one in a piece of paper separately, and 
bake them in a moderate oven for 2 hours, or longer, should the onions be 
very large. They may be served in their skins, and eaten with a picce of 
cold butter and a senaoning of pepper and galt; or they may be peclul, and 4 
good brown gravy poured over them. 

Lime, 1 hour to boil, 2 hours to bake. Average eost, medjura-sized, 2d, dach. 
Suficcent for 5 or 6 persons. Scasvnable trom September to Junuary. 


203.-STEWED SPANISH ONIONS. 


InGRrprents..—5 or 6 Spanish onions, 1 pint ef good broth or gravy. 

Alode.—Peel the onions, taking care not to cut away too much of the tops 
or tails, or they would then fall to pieces; put them into a stewpan capable 
of holding them at the bottom wifhout piling them one on the top of another ; 
add the broth or gravy, and simmer very gently until the onions are perfectly 
tender, Dish them, pour the gravy round, and serve. Instead of using 
broth, Spanish onions may be stewed with a large piece of butter: they must 
be done very gradually over a slow Gre or hot plate, and will produce plenty 
of gravy. 

Time, to stew in gravy, 2 hours, or longer if very large. Average cost, 
medium sized, 2d. each. Sufficient for 6 or 7 persons, Seasonable from Sep. 
tember to January. 

Nots,—-Stewed Spanish onions are a favourite accompaniment to roast shoulder of 


mutton, 
294.—-BOILED PARSNIPS. 


INGREDIENTS.—Parsnips ; to each § gallon of water allow 1 ae tablee 
spoonful of salt, 

Mode.—Wash the parsnips, screpe them thoroughly, and, with the point 
of the knife, remove any black spocs about them, and, should they be very 
large, cut the thick part into quarters, Put thom into a saucepan of boiling 
water salted in the above proportion, boil them rapidly until tender, which 
may be ascertained by thrusting a fork in them; take them up, drain them, 
and serve ina vegetable-dish. This vegetable is usually served with salt flah, 
builed pork, or boiled beef; when gen’ to table with the latter, a few should 

be placed alternately with carrots round the dish, as a garnish, 

Time," large parsnipa, 1 to 1} hour; small ones, 4 tol hour, Average cost, 
ld. anch, Suficient,—allow 1 for each person, Seasonadle from October to 


205.-BOILED GREEN PRAS. ’ 


ISGREDINNTS, «Green peas; to each 3 gallon of water allow 1 small tan. 
apovafed of moist sugar, 1 heaped tablespoonfid of salt, 

Mode.—Thin delinious vegetable, te be eaten in perfection, should ‘be 
young, and not gathered or shelled tong before if iv dressed, tell theprop, 


s 
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wash them well in cold water, ard drain them; then put them into a sauce. 
pan with plerty of fast-boiling water, to which salt and moist awgar have been 
addod in the above proportion; let them boil quickly over a brisk fire, with 
the lid of the saucepan uncovered, and be careful that the smoke does not 
draw in, When tapder, pour them into a colander; put them into a hot 
vogetable-<ish, and quite in the centre of the peas place a piece of butter, the 
size of a walnut. Many cooks boil a small bunch of mint wth the peas, or 
gernish them with it, by boiling a few sprigs in a sancepan by themselves, 
Should the peas be very old, and difficult to boil a good colour, a very tiny 
piece of soda may be thrown in the water previous to putting them in; but 
this.must be very sparingly used, as it causes the peas, when boiled, to Lave 
a smashed and bruhen appearance, With young peas, there is not the slightest 
occasion to use it. 

Time, young peas, 10 to 15 minutes; the large sorts, such as marrowfata, 
&c., 18 to 24 minutes; old peas, 4 hour. Average cost, when cheapest, 6d. per 
peck ; whon first in season, 28, to 2s. 6d. por peck. Suficrent,—ellow 1 peck 
ef unshelled peas for 4 or & persons. Seasonuble from June to the end of 
August. 

296.-BAKED POTATOES. 

INGREDIENTS.—Potutoes. 

* Mode.—Choose large potatoes, as much of a size as possible; wash them in 
lukewarm water, and scrub them well, for the browned skin of a baked 
potato is by many persons considered the better part of it. Put them into a 
moderate oven, and bake them for 2 hours, turning 
them three or four tires whilst they are cooking, 
Gis Scrie thom in a napkin immediately they are done, 
park yotaroxrs sexvaep 8, if kept a long time in the oven, they have a 

IN NaPkiy, shrivelled appearance, Potatoes may also be roasted 
before the fire, in an American oven; but when thus cooked, they must be 
done very slowly. Do not forget to send to table with them a piece of cold 
butter, 

Time, large potatoes, in a hot oven, 1} to 2 hours; in a cool oven, 2 to 
24 hours. Average cost, 5s, per bushel, Suficient,—allow 2 to each person, 
Seaepradle all the year, but not good just bofore and whilst new potatoes are 


in scason. 
Tranuprants.—10 to 12 potatoes; to each § gallon of water allow 1 heaped 
inleapponful of salt. 

At oike,--Gnoces potatoes of an eqnal sine, pare them, take out. all the eyes 
and apecka, and at they are peeled, throw them into cold water. Put them 
into 4 napeopan, with sufficient cold water to cover them, with salt in the 
above proportion, ahd let them Sod? gently until tender. Ascertain when they 
ateedona by thrusting a fork into them, and take them up the moment they feel 
nolt, through; dor I they ere left in the water afterwards, they heoome waxy or 
sigteny. , Drain away the water,“put tho asucepan by the sitle of thie fire, with 
thal partially unoarered, to-allow thp steam to eacape, and let the potatoat 





a 
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get thatonghly dry, and do not allow them to get burat, Thele saperfinowe 
mdjebuns will evaporate, and the potatoes, if 6 good surt, will Ge perfectly 
menty and dry. Potatoes vary s0 much in quality and site, that it is difficult 
to give the exact time fr boiling; thay should be attentively watched, and 
probed with a fork, to ascertain when they are cocked. fiend them to table 
quickly, and very hot, and with an opening in the vover of the dish, that a 
portion of the steam may evaporate, and not fall back on the 

Time, moderate-sized old potatoes, 15 to 20 minutes after the water boila; 
large ones, § hour to 85 minutes. Avernge cost, Sa. per bushel. Sufficient for 
6 persons, Sedeonable all the year, but not good just before and whilst new 
potatoss are in season, 

Note-—To keep potatoes hot, after draining the water from them, put a folded cloth 
or flannel (kept for the purpose) on the top of them, keeping the sancepac-lid 
partially uncovered, This will absorb the moisture, and keep them hot some tine 
without spoiling. 

298.-TO BOIL POTATOES IN THETR JACEDTS. 

InaREDIENnTs.—10 or 12 potatoes ; to each 4 gallon of water, aliow 1 heaped 
tablespoonful of salt. 

Mode.—To obtain this wholesome and delicious vegetable cooked in perfoo- 
tion, it should be boiled and sent to table with the skin on, In Ireland, whore, 
perhaps, the cooking of potatoes 4s better understood than m any country, 
they are always served sc, Wash the potatoes well, and if necessary, use 4 
dlean sorubbing-brush to remove the dirt from them ; and if possible, choose 
the potatees so that they may all be as nearly the same mize as possible. 
When thoroughly cleansed, fill the saucepan half full with them, and jnst 
sover the potatoes with cold water, salted im the above proportion: they ane 
taote quickly boiled with a small quantity of water, and, bemdes, are isore 
savoury than when drowned in it. Bring them to boil, then draw the pan to 
the side of the fire, and let them stmmer gently until tender, Ascertain when 
they aré done by probing them with a fork ; then pour off the water, uncurer 
the saucepan, and let the potatoes dry by the side of the fire, taking care not 
to let them bura, Peel them quickly, put them im a very hot regotable-dish, 
either with or without a napkin, and serve very quickly. After, potatos ane 
cooked, they should never be entirely covered up, as the ateam, instead of 
eaeaping falls down on them, and makes them watery and insipid. In Irelaaid 
aa plate is placed by 

quent. 
re moderate-sized potatoes, with tHeir akins on, 90 bo 23 minubes after 
nearing Sea large potatoes, 25 minutes ee ie 
bo diy Chom, average cast, Ss. pée bushel fox % pemnina, , fam 
sonebte all iat youn, bob not good just before en 
aeakon. . 
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are never pood whon they havo been out of the ground sotme time. Well 
wash them, rub off the skins with a coarse cloth, and put them into boiling 
water saltéd in the above proportion. Let them boil until tender; try them 
with a fork, and when done, pour the water away from them; let them stand 
by the side of the fire with the lid of the saucepan partially uncovered, and 
when the potatoes are thoroughly dry, put them into a hot vegetable-dish, 
with a piece of butter the size of a walnut; pile the potatoes over this, and 
serve. If the potatoes are too old to have the skins rubbed off, boil them in 
their jackets; drain, peel, and serve them as above, with a piece of butter 
placed in the midst of them. 

Time, } to 4 hour, according to the size. Average cost, in full soason, 
ld. per lb. Sufficient,—allow 3 lb. for 5 or 6 persons. Seasonable in May and 
June; but may be had, forced, in March. 


300.-MIASHIED POTATOES. 


INGREDIENTS.— Potatoes ; to every lb. of mashed potatoes allow 1 oz. of butter, 
2 tablespoonfuls of milk, salt to taste. 

AMode.—Boil the potatoes in their skins; When done, drain them, and let 
them get thoroughly dry by the gido of the fire; then peel them, and, as 
they are peeled, put them into a clean saucepan, and with a large fork beat 
them to a light paste ; add butter, milk, and salt in the above proportion, 
and stir all the ingredients well over th$ fire. Whcn thoroughly hot, dish 
them lightly, and draw the fork backwards over the potatoes to make the 
surface rough, and stave. When dressod in this manner, they may be 
browned at the top with a salamander, or before tho fire. Some cooks press 
the potatoes into moulds, then turn them out, and brown them in the oven: 
this is a pretty mode of serving, but it makes thom heavy. In whatever way 
they aro sent to table, care must be taken to have them quite free from lumps. 

Time, from 4 to # hour to boil the potatoes. Average cost, 5s. per bushe.. 
Suficient,—1 lb. of mashel potatoes for 3 persons, Seasonable at any time. 


301—TO STHAM POTATOES. 


INGREDIENTS. —Potatoes ; botling water. 

Mode.—This mode of cooking potatoes is now much in vogue, particularly 
where they arc wanted on a large scale, it being so very convenient. Paro 
the potatoes, throw them into cold water as they are peeled, then put thon 
into a steamer. Place the steamer over a saucepan of boiling water, anc 
steam the potatoes from 20 to 40 minutes, according to the size and sort. 
When a fork goes easily through them, they are done: then take thom up, 
dish and serve very quickly. 

Time, 20 to 40 minutes. Average cost, 58 per bushel. Sufficient, —allow 
2 large potatoes to each person. Seasonable all the year. but not so good 
whilst nw potatoes are in season. 


e 802.~-SUMMER SALAD. 


INGREDIENTS, —8 lettuces, 2handfuls of mustard-and-cr ese, 10 young radishes, 
@ Sew slices of cucumber. 


. Rlods.-Let the herbs be as fresh as possible for a salad, and, if at all stale 
or deniblocking, let them lie.in water for an hour or ‘two, which will 
ae -mauch refresh them. ‘Wash and carefull} pick 

aoe ' “Over, remove any decayed or worm-eaten leaves, and 
drain them’ thoroughly by swinging them gently in 
aclean cloth. With a silver knife, out the lettuces 
‘fnto small pieces, and the radishes and cucumbers 
into thin slices ; arrange all these ingredients lightly 
: on a dish, with the mustard-and-cress, and poar 
| SALAD IY BOWE. under, but not over the salad, either of the sauces 
Wo. 108, and do not atir it up until it isto be eaten, It:may be garnished 
with hard-boiled eggs, out in slices, sliced cucumbers, nasturtiuma, out 
vegetable-flowers, and many other things that taste will always suggest to 
make a pretty and clegant dish. In making a good salad, care must be taken 
to have the herbs freshly gathered, and thoroughly drained before the sauce 
is added to them, or it will be watery and thin. ‘Young spring onions, cut 
amall, are by many persons considered an improvement to salads ; but, before 
these are added, the cook should always consult the taste of her employer. 
SHoes of cold meat or poultry added to a salad make a convenient and quickly- 
made summer luncheon-dish ; or cold fish flaked will also be found exceedingly 
nics, mixed with it. 

Average.cosd, Gd. for a salad ford or 6 persons; but more expensive when 
the herbs are forced. Sufficient for 5 or 6 persons, acces 
Beptember, 





308.—-WINTER SALAD. 

‘Increprants,— Endive, mustard-and-cress, boiled beetroot, 3 or 4 hard-boiled 
7, celery. 

- fode.—The above ingredients form the principal constituents of a winter 
salad, and may be converted into a very pretty dish, by nicely contrasting 
the various colours, and by tastefully garnishing it. Shred the celery inte 
thin picees, after having csrefully.qrashed and out away all worm-eaten pieces ; 
eleanse the endive and mustard-and-cross free from grit,. and arrange these 
high in the centre ofa salad-bow! or dish ; garnish with the hard-boiled eggs 
‘and beetroot, hoth of which. should be cut in slices ; and pour inte ‘the dish, 
but not over the salad, either of the seuces No. 109. Nevar dress a salad long 
ae da required for table, as, by standing, it loses its freshness and 

oriep- and light appearance; the sauce, however, may always be pre- 
: wing © tow. hours beforehand, ee ee See eee 
any over it, 

, Average cost, Od. for a saind for. bor @ persons, . Sifient tr Box 8 proms 
fromthe spd of September te March, oy, 
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smal) bunches ; pitt st into boiling water, salted in the above proportion, and 
let it boil guidkly until tender. Take-it out, drain, 
untie the bunches, and serve with plain melted butter 
or White sauce,'a little of which may be poured over g& 
the kale. Sea-kale may also be parboiled and stewed ~qiill aes: 
in good brown gravy: it will then take about 4 hour sxormzp sxa-xaxe, 
altogether. 

Time, 15 minutes; when liked very thoroughly done, allow an extra $ 
minutes. Average cost, in full season, Yd. per basket. Suffcient,—allow 
12 heads for 4 or 5 persons. Aeasonabdle from February to June. 


305.—TO BOIL SPINACH (English Mode). 

IncREDIENTS.—2 parlfule of spinach, 2 heaped tablespoonfuls of salt, 1s. 
of butter, pepper to taste, 

Mode,—Pick the spinach carefully, and see that no stalks or weeds are left 
amongst it; wash it in several waters, and, to prevent it being gritty, act ir 
the following manner :—-Have ready two large pans 
or tubs filled with water; put the spinach into one 
of these, and thoroughly wash it; then, with the 
hands, take out*the spinach, and put it into the ; 
other tub of water (by this means all the grit will be Mei Ge eee 
left at the bottom of the tub) ; wash it again, and, BESAD 
should it not be perfectly free from dirt, repeat the process, Put it into a 
very large saucepan, with about 4 pint of water, just sufficient to keep the 
spinach from burning, and the above proportion of salt. Pross it down fre- 
quently with a wooden spoon, thut it may be done equally ; and when it has 
boiled for rather more than 10 minutes, or until it is perfectly tender, drain it 
in a colander, squeeze it quite dry, and chop it finely. Put the spinach into 
@ clean stewpan, with the butter anda seasoning of pepper ; stir the whole 
over the fire until quite hot ; then put it on a hot dish, and garnish with sip- 
pets of toasted bread. 

Time, 10 to 15 minutes to boil the spinach, 5 minutes to warm with the 
butter. Average cost for the above quantity, 8d. Sufficient for Sor 6 persons. 
Seasonable,—spring spinach from March to July ; winter spinach from Novem- 
ber to March. 

Note.Grated nutmeg, pounded mace, or lemon-juice msy also be added to enrich 
the flavour; and poached eggs aré also frequently served with spinach; they should be 
placed on the top of it, and it should be garnished with sippets of toasted bread, 


 806,-BOILED TURNIPS. © 
_, GREE —fwrnips 3 to cack § gatlon of watir allow 1 Reaped titblee 
kpoon pit’ of salt. 
 Mods,—8Paive the turnips, and, should they be very large, divide.them,into 
‘Qourtém ; but, anleds this is the case, Ist them be codked whole! Put Yham 
sehen tae fing watér, salted {| the above proportion, and let them 
tuntll tender. Tey them wich a fork, cid: whan Sins, take them 
wi é y Wb hom thorouchly drain, aati serve, Boiled tannips are 
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usually sent to table with boiled mutton, but are infinitely nicer when mashed 
than served whole: unless very young, they are scarcely worth the tronkle of 
drousing plainly as above. 

Teme, old turnips, § to 1} hour; young ones, about 18 to 20 minutes. 
Average cost, 4d. per bunch. Suffcient,—allow a bunch of 12 turnips for 5 or 
@ persons. Seasonable,—may be had all the year; but in spring only useful 
for flavouring gravies, &c. 


807.—MASHED TURNIPS. 

INGREDIENTS.—10 or 12 large turnips ; to each 4 gallon of water allow 1 
heaped tablespoon ful of salt, 2 oz. of butter, cayenne or white pepper to taste. 

Afode.—Pare the turnips,* quarter them, and put them into boiling water, 
salted in the above proportion ; boil them until tender ; then drain them in a 
colander, and squeeze them as dry as possible by pressing them with the back 
of # lurge plate. When quite free from water, rub the turnips with a wooden 
spoon through the colander, and put them into a very clean saucepan ; add 
the butter, white pepper, or cayenne, and, if necessary, a little salt. Keep 
stirring them over the fire until‘ the butter is well mixed with them, and the 
turnips are thoroughly hot; dish, and serve. A little cream or milk added 
after the turnips are pressed through the colander, is an improvement to both 
the colour and flavour of this vegetable. 

Time, from 4 to # hour to bok the turnips; 10 minutes to warm them 
through. Average cost, 4d. per bunch. Sufficient for 4 or § persons. Season- 
aes be hae all the year; but in spring only good for flavouring gravies. 


” 08,-BOILED TURNIP GREENS. 

INGREDIENTS.— To each 3 gallon of water allow 1 heaped tablespoonful of salt 
turnip-greens, 

Afode.—Wash the greens well in two or three waters, and pick off all the 
decayed and dead leaves; tie them:in small bunches, and put them into plenty 
of boiling water, salted in the above proportion. Keep them boiling quickly, 
with the lid of the saucepan umpovered, and when tender, pour them intoa 
colander ; let them drain, arrange them in a vegetable-dish, remove the string 
that the greens were tied with, and serve. 

' ‘Dime, 15 to 20 minutes. Average cost, 4d. for adish for 8persons, Season- 
able in March, April, and May. 


809-—BOTLHD VEGETABLE MARROW. | 
Anencciiie 5 each 3 galion of water, aliow 1 heaped tableaponaful of 
satt ; vegetable marrows. 
, HMede——Tiere ready a sssnoepan of boiling water, anited in the above propor» 
|. tlon ; pat in the marrows after peeling them, and 






> ree Se boll them until quite tender. Take them up with e 

~_ —— ' alice, ‘Taaive, and, should they be very large, quarter 
he ke mou dean ; ther 9 tureen of melted basis, we Han of Bi. 
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ont the winter by storing them m a dry place; when wanted for use, a fow 
slices should, be cut and boiled in the same manner as above ; but, when once 
begun, the marrow must be eaten quickly, as it keeps but a short time after 
it is cut. Vegetable marrows are also very delicious mashed : they should be 
boiled, then drained, and mashed smoothly with a wooden spoon. Heat them 
in a saucepan, add a seasoning of salt and pepper, and a small piece of butter, 
and dish with a few sippets of toasted bread placed round as a garnish. 

Time,—young vegetable marrows 10 to 20 minutes; old ones, 4 to 3 hour. 
Average cost, in fullseason, 1s, per dozen. Sufficient,—allow 1 moderate-sized 
marrow for each person. Seasonable in July, August, and September; but 
may be preserved all the winter. 


PUDDINGS AND PASTRY, 
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810.-VERY GOOD PUFF PASTR. 

InGREDIENTS.—To every lb. of flour allow 1 1b. of butter, and not quite § pint 
of water. 

Mode.—Carofully weigh the flour and butter, and have the exact propor- 
tion ; squeeze the butter well, to extract tle water from it, and afterwards 
wring it in a clean cloth, that no moisture may remain. Sift the flour; see 
that it is porfectly dry, and proceed in the following manner to make thw 
paste, using a very clean pasteboard and rolling-pin :—Supposing the quantity 
to be 1 1b. of flour, work the whole into a smooth paste, with not quite 4 pint 
of water, using a knife to mix it with: the proportion of this latter ingredient 
must be regulated by the discretion of the cook; if too much be added, the 
paste, when baked, will be tough. Roll it out until it is of an equal thickness 
of about an inch; break 4 oz. of the butter into small pieces; place these on 
the paste, sift over it a little flour, fold it over, roll out again, and put another 
| 408, of butter, Repeat the rolling and buttering until the paste has been rolled 
out 4 times, or equal quantities of flour and butter have been used. Do not 
emit, every time the paste is rolled out, to dredge a little flour over that and 
the rolling-pin, to prevent both from sticking. Handle the paste as lightly as 
possible, and do not press heavily upon it with the rolling-pin, The next 
thing to be considered is the oven, as the baking of pastry required particular 
attention. Do not put it into the oven until it is sufficiently hot to paise the 
paste; for the bost-prepared paste, if not properly baked, will be good for 
nothing. Brushing the paste as often as rolled out, and the'pieces of butter 
placed thereon, with the white of an egg, assiats it to rise in Jeaves or flakes, 
Bs Sia 6 8 ree conn of a ae, SE ee ees eS 
_ Averagé cost, 1a, 10d. per Ib, - 
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Mota. —This paste may be made by the directions in the preceding recipe, 
only using less utter and substituting lard for a portion of it, Mix the flour 
to .ethooth paste with not quite 4 pint of water; then roll it out & times, the 
first time covering the paste with butter, the second with lard, and the third 
with. butter. Keep the rolling-pin and paste slightly dredged with flour, to 
prevent them, from sticking, and it will be ready’ for use. 

Average cost, 1s. 3d. per Ib. 


813.-COMMON PASTH, for Family Pies. 


INGREDIENTS.—1} 1. of flour, § M of butter, rather more than 3 pint o 
waler. 

Mode.—Rub the butter lightly fhto the flour, and mix it to a smooth saa 
with the water; roll it out 2 or 3 times, and it will be ready for use. This 
paste may be converted into an excellent short crust for sweet tarts, by 
adding to the flour, after the butter is rubbed in, 2 tablespoonfuls of fine- 
sifted sugar. 

Average coat, 10d. per Ib. 


2138.-VERY GOOD SHORT CRUST FOR FRUIT TARTS. 


INGREDIENTS.—To every 1b. of flour allow 2 2. of butter, 1 tablespoonful of 
sifted sugar, 4 pint of water. 

Mode.—Rub the butter into the flour, after having ascertained that the 
latter is perfactly dry ; add the sugar, and mix the whole into a stiff paste, 
with about 4 pint of water. Roll it out two or three times, folding the paste 
over each time, and it will be ready for use, 

average cost, 1s, 3d. per Ib. 


314 ANOTHER GOOD SHORT ORDUST. 


. Inqneprents.—TZo every Ib. of flour allow 8 os. of butter, the yolks of 2 e798, 
2 ot. of sifted eugar, about } pint of milk. 

Mode.—Rub the butter into the flour, add the sugar, and mix the whole as 
Tightly as possible to a smooth gaste; with the yolks of eggs well beaten, 
and the milk. . The proportion of the latter ingredient must be judged by the 
nine of the egagw; if these are larga, so much will not ee and more if 
the eggs are smaller. - 

Average cost, 1s, 3d. per Tb. 


_ §15.~COMMON. SHORT oRust. 

Yonepimn—Tb every %. of fort allan 2 os. of sifad agar, 3 os. of baie, 
about 4 pint of boiling milk, 

Afode.—Crnrnble the butter into the flour as’ finely ss possible, add-the 
sugar, and work the whole yp to a.smnooth orig ane ones rote 
is-out thin, arid bake ino moderate oven. - a 

numageadagiarlas NE eS 

__ See BUT TAR onvit; thi Pilon Pedttoas. 
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Mods, —With a knife work the flour to a smooth paste with 4 pint of 
$.noll the crust out rather thin ; place the butter over it in small pieces; 
dredge lightly over it some flour, and fold the paste over ; repeat the rolling 
once more, and the crust will be ready for use. It may be enriched by adding 
another 2 oz. of butter; but, for ordinary purposes, the above quantity will be 
quite sufficient. 
Average cost, 8d. per Ib. 


317.—-SUHT ORUST, for Pies or Puddings. 


Incueprenrs.—Zo every 1b. of flour allow 5 or 8 oz. of beef suet, 4 pint ef 
water. 

Mode.—Free the suet from skin and shreds; chop it extremely fine, and 
rub it well into the flour; work the whole to a smooth paste with the above 
proportion of water; roll it out, and it is ready for use. This crust is quite 
rich enough for ordinary purposes, but when a better one is desired, use from 

to 3 lb. of suet to every lb. of flour. Some cooks, for rich crusts, pound 

suet in a mortar, with a small quantity of butter, It should then be laid 
on the paste in small pieces, the same as fér puff-crust, and will be found 
exceedingly nice for hot tarts. 5 oz. of suet to evory Ib. of flour will make a 
very good crust; and even } Ib, will answer very well for children, or where 
the crust is wanted very plain. 

Average cost, 7d. per lb. ‘e 


3168.—D RIPPING CRUS®, for Kitchen Puddings, Pies, &o. 


InaReDients.—Zo every 1b. of flour allow 6 os. of clarified beef dripping, 
4 pint of water. 

Mode.—After having clarified the dripping, weigh it, and to every Ib. of 
flour allow the above proportion of dripping. With a knife, work the flour 
into a smooth paste with the water, rolling it out 3 times, each time placing 
on the crust 2 oz. of the dripping, broken into small pisces. If this paste is 

lightly made, if good dripping is used, and not too much of it, it will be found 
good ; and by the addition of two tablespoonfuls of fine moist sugar, it may 
be converted into a common short crust for fruit pies, 

Average cost, 6d. per lb. 

$19.—A LMA. PUDDIN G. : 

IncReptents.—} lb. of fresh duiter, 4 B, oe powdered sugar, 3 ts of fou, 
2%. of currants, 4 eggs. ' 

Afods.—-Beat the butter to a thick cream, strew in, by degresa, the sugar, 
and mix both these well together ; then dredge the flour in gradually, add 
the curranta, ‘and moisten with the eggs, which should be well beaten. When 
all the ingredients are well stirred and mixed, butter’ motld’that will hold 
the mixtuge exactly, tle it down with cloth, put the pudding into boiling 
‘water and boil for § hours ; when turned out, atrow somne powdered suger 
‘even it, and serve, 

Red; S bore. hts soem) le. Sd. ‘Sifficient foe -o 8 peretian:- 
, Mite akiany tind, 
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De $20.-SM ALI, ALMOND PUDDINGS. 
 Incneprents.—} 1b. of aweet almonds, 6 bitter ones, 3 i. of dutter, 4 
eggs, 2tablespoonfule of sifted sugar, 2 tablespoonfuls of cream, 1 thblespoonful 

of brandy. 

Mode, —Blanch and pound the almonds to a smooth paste with a spoonful 
of water ; warm the butter, mix the almonds with 
this, and add the other ingredicnta, leaving ‘out 

~ » the whites of 2 eggs, and be particular that these 
42MOND PUDDINGS, are well beaten. Mix well, butter some cups, half 
All them, and bake the puddings from 20 minutes to 4 hour. Turn them out 
ou a dish, and serve with sweet sauce. 

Time.—20 minutes to.§ hour. Aver. cost, 1s.1d. Sufficient for & or 5 
persons, Seasonable at any time. 


$21.—BAKBD APPLE DUMPLINGS (« Plain Family Dish). 


YNGREDIENTS.—6 apples, 2 1d. of euet-crust (No. 817), sugar to taste. 

Mode.—Pare and take out the cores of the apples without dividing them” 
and make 4 Ib, of suet-crust by recipe No. 317; roll the apples in the crust, 
previously sweetening them with moist sugar, and taking care to join the 
paste nicely, When they are formed into round balls, put them on a tin, and 
bake them for about 3 hour, or longer should the apples be very large ; arrange 
them pyramidically on a dish, and sift over them some pounded white sugar. 
These may be made richer by using one of the puff-pastes instead of suet. 

Time,—From 3 to } hour, or longer. Average cost, 1jd. each. Sufficient 
for 4 persons, Seasonable from August to March, but flavourless after the 
end ot January. 


322.~BOILED APPLE DUMPLINGS. 


Inanepray1s.—6 apples, 2 1b. of euet-crust (No. 817), sugar to taste. 

Mode.—Pare and take out the cores of the apples without dividing them ; 
sweeten, and roll each apple in.a piece of crust, made by recipe No. 817 ; be 
particular that the paste is nicely joined; put the dumplings into floured 
eloths, tie them securely, and put them into boiling water. Keep them 
oiling from § to # hour; remove the cloths, and send them hot and quickly 
to table. Dumplings polled in knitted cloths have a very pretty appearance 
when they come to table, The cloths should be made square, just large 
| tough to hold one dumpling, and should be knitted in plain knitting, with 
wy soasee cotton, 

Pins, —§ to 1 hour, or longer should the dumplings be vary large. Average | 

ont, 1}d. ench. Sufficient for 4 persons. Seasenable from August to roe | 
‘but Swrocaions after the end of January, 


“go, ny, S88—-BAKED APPLE PUDDING ° 
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{Very good.) . 
, Pronantanee.-B <8 moderatesized. apple, 2 tablespoon fils Speceant 
; ‘Wits 8 wares 5 tadleapoongils of owe, 1 pint of ebith, w little grated mutougg. 
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Mode.—Mix the flour to a smooth batter with the milk ; add the egps, 
which «should be well whisked, and put this batter into a well-buttered pio- 
- dish, Wipe the apples clean, but do not pare them; out them in halves, 
and take out the cores; lay them in the batter, rind uppermost; shake the 
suet on the top, over which also grate a little nutmeg; bake in a moderate 
oven for an hour, and cover when served, with sifted loaf sugar. This 
pudding is also very good with the apples pared, sliced, and mixed with the 
batter. 

Time,—1 hour. Average cost, 9d. Sufficient for 5 or 6 persons. 


824.—~BOILED APPLE PUDDING. 


InacReDients.-—Crast (Vo. 317), apples, sugar to taste, 1 small teaspoonful of 
JSinely-minced lemon-peel, 2 tablespoonfuls of lemon-jwice. 

Mode.—Make a butter-crust by recipe No. 316, or a suet one by recipe No. 
$17, using for a moderate-sized pudding from # tol lb. of flour, with the other 
ingredienta in proportion. Butter a basin; line it with some of the paste; 
pare, core, and out the apples into slices, gnd fill the basin with these; add 
the sugar, the lemon-peel and juice, and cover with crust; pinch the edges 
together, flour the cloth, place it over the pudding, tie it securely, and put it 
into plenty of fast-boiling water. Let it boil from 1} to 24 hours, according 
to the size ; then turn it out of the basin, and send to table quickly. Apple 
puddings may also be boiled in a cloth without a basin; but, when made in 
this way, must be served without the least delay, as the crust so soon becomes 
heavy. Apple pudding is a very convenient dish to have when the dinner-hour 
is rather uncertain, as it does not spoil by being boiled an extra-hour ; care, 
however, must be taken to keep it well covered with the water all the time, 
and not to allow it to step boiling. 

Time, from 1} to 24 hours, according to the size of the pudding, and the 
quality of the apples. Average cost, 1s. Sufficient, made with 1 Ib. of flour, 
for 7 or 8 persons. Seasonabie from August to March ; but the apples become 
flavourless and scarce after February. 


825.~A PPLE SNOWBALLS. 

DINGREDIENTS.—2 teacupyfuls of rice, apples, moist evgar, cloves. 

Mode.—Boil the rice in milk until three-parts done; then strain it off, and 
pare and core the apples without dividing them. Put a small quantity of 
sugar and a clove into each apple, put the rice round them, and tie exch ball 
separately in a cloth. Boil until the apples are tender; then take them up, 
remove the cloths, and serva, 

Time, i hour to boil therice separately ; 4 to 1 hour with theapple, Season. 
able from August to March. 

, @ . $2386.~APPLE TART OR PIA. i‘ 

| Incraprants,—Puf-pase (Vo. 320 or 811), apples; to every ‘B. of ingore 
dopias, allow 2 08. of moist sugar, § teaspoonful of finelynineed Venian-pethy 
J tablerpoonfut of lemon juice. , 
Made.—Make 4 th of poflgaste by sithet of the above-named ‘redipaa 


ing PUDDINGS. AND Pastsy, 


pleco a border of it round the edge of a pie-dish, and Ail it with apples pared, 
eored, and out into slices; sweeten with moist sugar, addthe lemon-peel and 
yuioe, and 2 or 8 tablespoonfuls of water ; cover with crust, out it evenly round 
close. to the edge of the pie-dish, and bake in a hot oven from 3 to.@ hour, or 
rather longer, should the pie be very large. When it is throe-parta done, take 
it out of the oven, put the white of an egg on a plate, and, with the blade of a 
knife, whisk it to a froth; brush the pie over with this, then sprinkle upon it 
some sifted sugar, and then a few drops of water. Put the pie back into the 
oven, and finish baking, and be particularly careful that it does not catch or 
burn, which it is very liable to do after the crust is iced. If made with a plain 
erust, the icing may be omitted. 

Time, 4 hour before the crust is iced ; 10 to 15 minutes afterwards. Average 
cost, 1s.  Suffictent,—allow 2 lb. of apples for a tart for 6 persons, Season- 
abie from August to March ; but the apples become flavourless after February. 

Note.—Many things are suggested for the flavouring of apple pie; some say 2 or 8 
tablespoonfuls of beer, others the same quantity of sherry, which very much improves 
the taste; whilet the old-fashioned addition of a few cloves is, by many persons, pre- 
ferred to anything else, as also « few slices of quince. 


$27.—-CRHAMED APPI Ro TART. 


IncreDrmnts.—Puff-crust No. 810.or $11, apples ; to every 1b. of pared and 
cored apples, allow 2 os. of moist sugar, 4 teaspoonful of minced lemon-peel, 
1 tadblespoonful of lemon-juice, § pint of boiled custard, 

DMode.—Make an apple tart by the preceding recipe, with the exception of 
omitting the icing. When the tart is baked, out out the middle of the lid or 
orust, leaving a border all round the dish. Fill up with a nicely-made boiled 
custard, grate a little nutmeg over the top, and the pie is ready for table. 
This tart is usually eaten cold; is rather an old-fashioned dish, but, at the 
sarne time, extremely nice. 

Time, 4 to 2 hour. Average cost, 1s. 5d. Sufficient for 5 or 6 persons, 
Seasonable from August to March. 


BS 
328.-BAKHED OR BOILED ARROWROOT PUDDING. 


INGREDIENTS.—2 tablespoonfuls of arrowroot, 13 pint of milk, 1 os. of butter, 
the rind of j lemon, 2 heaped tablespoonfuls af moist sugar, a little grated 
nutmeg. 

| Mode.—Mix the arrowroot with as ‘much cold milk as will make it into « 
émodth batter, moderately thick ; put the remainder of the milk into a stew- 
pen with the lemon-pesl, and let it infuse for about § hour; when it boils, 
strain.it gently to the batter, stirring it all the time to keep it smooth ; then 
add the butter; beat this well in until thoroughly mixed, and sweeten with 
moist sugar. Put the mixture into.a pie-dish, round which has been flaced a 
harder of paste, grate.a little nutmeg.aver the top, and bakethe pudding from 
‘240.3¢ hours ipa moderate oven, of boil it the aame length of time in a well. 
‘onbtahed basin. To enrich this pudding, stir to, the other ingredients, just 
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brandy. Fora nursery pudding, the addition of the latter ingredients will be 
found quite superfluous, as also the paste round the edge of the dish. 

Time, 1 to 13 hour, baked or boiled. “Average cost, 7d. Sufficient for 5 or 6 
persona. .Seasonadle at any time, 

\ $29.—-AUNT NELLY’S PUDDING. 

InarepimnTs.—} 1b. of flowr, 4 1d. of treacle, 4 id. of suet, the rind and jwice 
of 1 Lemon, a few strips of candied lemon-peel, 3 tablespoonfuls of cream, 2 eggs. 

Mode.—Chop the suet finely; naix with it the flour, treacle, lemon-peel 
minced, and candied lemon-peol ; add the cream, lemon-juice, and 2 well- 
beaten eggs; beat the pudding well, put it into a buttered basin, tie it down 
with a cloth, and boil from 3} to 4 hours. 

Time, 34 to 4 hours. Average cost, 1s. 2d. Sufficient for 5 or 6 persons. 
Seasonable at any time, but more suitable for a winter pudding. 


830.—A. BACHELOR’S PUDDING. 


INGREDIENTS.——4 oz. of grated bread, 4 os. of currants, 408. of apples, 2 68, 
of sugar, 8 eggs, a few drops of essence of lemon, a little grated nutmeg, 

Mode.—Pare, core, and mince the appfes very finely, sufficient, whee 
minced, to make 4 oz. ; add to these the currants, which should be well 
washed, the grated bread, and sugar; whisk the eggs, beat these up with the 
remaining ingredients, and when all is thoroughly mixed, put the pudding 
into a buttered basin, tie it down with a clth, and boil for 8 hours, 

Time, 8hours. Average cost, 9d. Sufficient for 4 or 5 persons. Seasonadle 
from August to March. 

831.—BARONESS’S PUDDING. 
(Authors Recipe.) 

INGREDIENTS.—J 1b. of suet, 3 1b. of raisins weighed after being stoned, } WB. 
of flour, 4 pint of milk, 3 saltapoonful of salt. 

Mode.—Prepare the suet, by carefully freeing it from skin, and chop it finely; 
stone the raisins, out them in halves, and mix both these ingredients with 
the salt and flour ; moisten the whole with the above proportion of milk, stir 
the mixture well, ana tie the pudding in a floured cloth, which has been pre- 
viously wrung out in boiling water. Put the pudding into a saucepan of 
boiling water, and let it boil, without ceasing, 44 hours. Serve merely with 
plain sifted sugar, a little of which may be sprinkled over the pudding. 

Time, 4y hours. Average cost, 1s. 4d. Sufficient for 7 or 8 persons. Season. 
adie in winter, when fresh fruit is not obtainable. 

Note.—This pudding the editress cannot too highly recommend. The recipe was 
kindly given to her family by s lady who bore the title here prefixed to it; and with all 
who have partaken of it, it'is an especial favourite, Nothing is of greater consequence, 
in the above directions, than ee ee should never be less 
then thatenentioned. 


$23-BAKED BATTER PUDDING. 
feqnenrmers,—1} pine ¢ wil, 4 stterpoonfet o fom, 2 os. vi ty, 
hang, a.litdlesalt. ee | 


16 - a  pyppnics' awn 2ivee®, 


 “fode.—Mfix the Hour with a small quantity of cold 1k; make the set 
. ‘wetinder hot, end pour. it on to the flour, keeping the mixture well sured’; 
wid the butter, eggs, and salt; beat the whole well, and put the pudding 
' gato a buttered plo dish ; bake for § hour, and serve with ‘swee sauce, wine 
gxuce or stewed fruit, Baked in small cups, this makes very pretty little 
puddings, and ahould be eaten with the same accompaniments as above, 
Time, hour, Average oe lid, Sufficient for 5 or 6 persons. Szasonadk 
"at any time, 
$33.—BAKED BATTER PUDDING, with Dried or Fresh Fruit. 


INGREDIENTS.—1} pint of milk, 4 tablespoonfuls of flour, 8 eggs, 2 02. of 
finely-shredded suat, 3 lb. of currants, a pinch of salt. 

Mode,—Mix the milk, flour, and eggs to a smooth batter; add a little salt, 
the suet, and th® currants, which shouldbe well washed, picked, and dried ; 
put the mixture into a buttered pie-dish, and bake in a moderate oven for 
1} hour. When fresh fruits are in season, this pudding is exceedingly nice, 
with damsons, plums, red currants, gooseberriea, or apples; when made with 
these, the pudding must be thickly sprinkled over with sifted sugar. Boiled 
batter pudding, with fruit, is made in the same manner, by putting the fruit 
into a buttered basin, and filling it up with batter made in the above pro- 
portion, but omitting the suet. It must be sent quickly to table, and covered 
plentifully with sifted sugar. a 

Time, baked batter pudding, with fruit, 13 to 14 hour; boiled ditto, 14 to 
1¥ hour, allowing that both are made with the above proportion of batter, 
Smaller puddings will be done enough in Zor lhour. Average cost, 10d. 
Suffictent for 7 or 8 persons. Seasonable at any time, with dried fruits, 


834.—BOILED BATTER PUDDING. ' 


INGREDIENTS.—8 eggs, loz. of butter, 1 pint of milk, 8 tableapoonfuls of 
four, a little salt. 

Mode.—Put the flour into a basin, and add sufficient milk to moisten it; 
carefully rub down all the lumps with a spoon, then pour in the remainder of 
the milk, and stir in the butter, which should be previously melted ; keep 
beating the mixture, add the eggs and a pinch of salt, and when the batter is 
quite smooth, put it into a well-but{@red basin, tie it down very tightly, and 
ppt it into boiling water; move the basin about for a few minutes after it is 
put into the water, to prevent the flour settling in any part, and boil for 
1g hour. This pudding may aleo be boiled in a floured cloth that-has been 
wetted in hot water ; it will then take a few minutes leas than when boiled 
ina besin. Send these puddings very quickly to table, and serve with sweat 
glance, wine sauce, stewed fruit, or jam of any kind: when the latter is used, 
& Uttle of it may be placed round the dish in small quantities, asa garnish. | 
| ‘Zime, 1j hour in a basin, 1 hour ina cloth, Average cust, 7d, Guficient 
= or —— ean at mad — | | 


Bhemeorarss.—} 1. of grata bead. t pint alll, baton 


a 
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4 os. of moist agar, 20% of candied. part, 6 biter almonds, 1 tadlespoonful ¢ 


brandy. . 

_ Mods,—Pat the milk into a stewpan, with the bitter almonds; Jet it 
infuse for } hour ; bring it to the boiling point; strain it on to the bread 
crumbs, and let these remain till cold; then add the eggs, which should be 
well whisked, the butter, sugar, and brandy, and beat the pudding weil until 
all the ingredients are thoroughly mixed ; line the bottom of a pie-dish with 
the candied peel sliced thin, put in the mixture, and bake for nearly # hour. 

Time, nearly # hour. Average cost, ls. 4d. Sufficient for 5 or 6 persons, 
Seasonadle at any time. 

Note.—A few currants may be substituted for the candied peel, and will be found an 
excellent addition to this pndding: they should be beaten in with the mixture, and uot 
laid at the bottom of the pie-dish 


836—BAKED BREAD-AND-3BUTTER PUDDING. 


INGREDIENTS, —9 thin slices of bread and butter, 14 pint of milk, 4 eggs, sugar 
to taste, } lb. of currants, favouring of vanilla, grated lemon-peel or nutmeg. 

Mode. —Cut 9 slices of bread and butter aot very thick, and put them into 
a pie-dish, with currants between each layer and on the top. Sweeton and 
flavour the milk, either by infusing a little lemon-peel in it, or by adding a 
few drops of essence of vanilla; well whisk the eggs, and stir these to the 
milk, Strain this over the bread and butter, and bake in a moderate oven 
for 1 hour, or rather longer. ‘This pudding may be very much enriched by 
adding cream, candied peel, or more eggs than stated above. It should not. 
be turned out, but sent to table in the pie-dish, and is better for being made 
about 2 hours before it is baked. 

Time, 1 hour, or rather longer. Average cost, 9d. Sufficient for 6 or 
7 persons, Seasonabdle at any time. 


837.—-BOILED BREAD PUDDING 

INGREDIENTS.——13 pint of milk, ¢ pint of bread crumbs, sugar to taste, 4 eggs, 
1 02. of butter, 3 os. of currants, } tcaspoonful of grated nutmeg. 

SMode.—Make the milk boiling, and pour it on the bread crumbs; let 
these remain till cold; then add the other ingredients, taking care that the 
oggs are well beaten, and the currants well washed, picked, and dried, Boat 
the pudding well, and put # into a buttered basin ; tie it down tightly with a 
cloth, plunge it into boiling water, and boil for 13 hour; turn it out of the 
basin, and serve with sifted augar. Any odd pieces or scraps of bread answer 
for this pudding ; but they should be soaked overnight, and, when wanted for 
tse, should have the water well squeezed from them, 

Time, lihour. Average cost, la. Sufficient for 6 or 7 persons. Seasonadle 
im Sny tame, 

* _888,-VERY PLAIN BREAD PUDDING. 
e: SwormpmasTs,—Odd pisces of cvwit, or crumb of bread ;. to every quart allon 
| § tevapoonful of salt, 1 ees oe nutes, a aia 
“ef pireunta, ‘Lgon of butter, : < : 
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‘Meda, —Sireak the bread into small pieces, and pour on them as muah 
doling water es will soak them well. Let these stand till the water is cool ; 
then press it-out, and mash the bread with a fork until it is quite free from 
lumpé, Measure this pulp, and to every quart stir in salt, nutmeg, sugar, - 
and currants in the above proportion; mix all well together, and put it into a 
well-buttered. pie-dish. Smooth the surface with the back of a spoon, and 
place the butter in small pieces over the top; bake in a moderate oven for 
14 hour, and serve very hot. Boiling milk substituted for the boiling water 
would very much improve this pudding. 

Time, 14 hour. Average cost, 6d., exclusive of the bread. Sufficient for 6 or 
7 persona, Seasonable at any time. 


839.—-A PLAIN CABIN'ST or BOILED BRHAD-AND BUTTER 
PUDDING. 


INGREDIENTS.—2 oz. of raisins, a few thin slices of bread and utter, 3 eggs, 
1 pint of milk, sugar to taste, 3 nutmeg. 

Mode.—Butter a pudding-basin, and line the inside with a layer of raisins 
that have been previously stoned; then nearly fill the basin with slices of 
bread and butter with the crust cut off, and in another basin, beat the eggs; 
add to them the milk, sugar, and grated nutmeg; mix all well together, and 
pour the whole on to the bread and butter; let it stand 4 hour, then tiea 
fioured cloth over it; boil for 1 hour, and serve with sweet sauce. Care muat 
be taken that the basin is quite full before the cloth is tied over. 

Time, Lhour. Average cost, 9d. Sufficient for 6 or 6 persons. Seasonabdie 


et any time. 
840.—-CANARY PUDDING. 

INGREDIENTS.—The weight of 8 eggs in sugar and butter, the weight of 2 egge 
tn flour, the rind of 1 small lemon, 8 eggs. 

Mode.—Melt the butter to a liquid state, but do not allow it to oil; add to 
this the sugar and finely-minced lemon-peel, and gradually dredge in the flour, 
keeping the mixture well stirred; whisk the eggs; add these to the pudding; 
beat all the ingredients until thoroughly blended, and put them into a 
buttered mould or basin ; boil for 2 hours, and serve with sweet sauce. 

Time, 2 hours. Average cost, Ls. Sufictent for 4 or & persons. cnoners 
at any time, 


, S41-BAKED OR BOILED CARROT puppiwa. 

IWGREDIENTS.—$ Jb. of bread crumbs, 4 oz. of suet, 3 wb. of stoned raising 
2 B.of carrot, 3 lb. of currants, 3 os, of sugar, 8 eggs, milk, § nutmeg.” 

Mode.--BoD the carrots until tender enough to mash to'a pulp; add the 
‘remaining ingredients, and moisten with sufficient milk to make the pudding 
of the consistency of thick batter. “If to be boiled, put the mixturg’into'a 
buttered basin; tie it down with a cloth, and boil for 4} hours: if to be baked, 
put & into « piv-dish, and bake for nearly an hour; turn it out of the dish, 
atrotr sifted wager over it and serve. 

Time, 2) hours to bo; one hour to bake, ee HusRaciont 
for 5 or 6 parsons. Seabonuhle from September to Marek, 
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eae  sag-onmeky rant 

Jnanapranre. —14 1. of cherries, 2. small tablespoonfuls of ee ewer, i te 
of short crust (No, 813 or 814), 

Mods.-—Pick the stalks from the cherries, put them, with the wuger, into a 
deep pie-dish just capable of holding them, with a small cup placed upside 
down in the midst of them. Make a short crust with 4 lb. of flour, by either 
of the recipes 318 or $14; lay a border round the edge of the dish ; put on the 
cover, and ornament the edges; bake in a brisk oven from 4 hour to 40 
minutes ; strew finely-sifted sugar over, and serve hot or cold, although the 
latter is the more usual mode. It is more economical to make two or three 
tarts at ono time, as the trimmings from one tart answer for lining the edges 
of the dish for another, and so much paste is not required as when they are 
made singly. Unless for family use, never make fruit pies in very large dishes 3 
select them, however, as deep as possible. 

Time, 4 hour to 40 minutes. <Avérage cost, in full season, 9d. Sufficient for 
5 orG persons. Seasonadle in June, July, and August. 

Note.—A few currants added to the cherries wfll be found to impart s nice piquant 
taste to them, 


$43.-A. PLAIN CHRISTMAS PUDDING FOR CHILDREN. 


INGREDIENTS.—1 12. of flour, 1 Wb. of brgad crumbs, 3 . of stoned raisins, 
2 1b. of currants, 3 1b. of suct, 3or 4 eggs, milk, 2 02. of candied peel, 1 tea- 
spoonful of powdered allspice, 4 saltspoonful of salt. 

Mode.—Let the suet be finely chopped, the raisins stoned, and the currants 
well washed, picked, and dried. Mix these with the other dry ingredients, 
and stir all well together ; beat and strain the eggs to the pudding, stir these 
in, and add just sufficient milk to make it mix properly. Tie it up in a well- 
floured cloth, put it into boiling water, and boil for at least 5 hours. Serve 
with a sprig of holly placed in the middle of the pudding, and a little pounded 
sugar sprinkled over it. ' 

Time, 5 hours. Average cost, 1s. si Sufficient for 9 or 10 children, 
Seasonable at Christmas, 


$44.—-ROYAL COBURG PUDDING. 

INGREDIENTS.——1 pint of new milk, 6 os. of flour, 6 os. of sugar, 6 os. of 
butter, 6 o2. of currants, 6 eggs, brandy and grated nutmeg to taste, 

Sfode.—Mix the four to a smooth. batter with the milk, add the remaining 
ingredients gradually, and when well mixed, put it into four basins or moulds 
half full ; pane fr Beem turn the =e out on a dish, and serve with 
“wine satice. . 

Time, } hour. Average coat, 1a. Od. ‘Sufficient for 7 or 8 anaes Beason — 


able at any time. 
345.—CUBRRANT DUMPLINGS. _ 
“froxmbroers.—I 2. of four, 8 on. of suet, 4B, of currants, rather’ were 


ay 
Ban Sry ews ty, i the flour, and aia the currant, 


4 Ne 4 


4 


2 
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which should be nicely washed, picked, and dried ; mix the whole toa limp 
paste with the water (if wanted very nice, use milk); divide it into 7 or 8 
dumplings ; tle them in cloths, and boil forl1} hour, They msy be boiled 
without a cloth: they should then be made into round balls, and dropped into 
boiling water, and should be moved about at first, to prevent them from 
sticking to the bottom of the saucepan, Serve with a cut lemon, cold butter, 
and sifted sugar. 

Time, ina cloth, 1} hour; without, # hour. Average cost, Od. Sufkcient 
for 6 or 7 persons. Seasonable at any time, 


346.-~BOILED OURRANT PUDDING: 
(Plain and Economical.) 


Inaneprents.—1 2. of flour, ¢ 1b. of suet, § 1d. of currants, milk. 

Mode.—Wash the currants, dry them thoroughly, and pick away any stalks 
or grit ; chop the suet finely ; mix all the ingredients together, and moisten 
with sufficient milk to make the pudding into a stiff batter; tie it up in a 
floured cloth, put it into boiling water, and boil for 33 eee 3 serve with a 
cut lemon, cold butter, and sifted sugar. 

Time, 84 hours. Average cost, 10d. Sufficient for 7 or 8 persons, Season- 
able, at any time. 


INGREDIENTS.—1 guart of red or black currants, measured with the stalks, 
2 0. of moist sugar, suet crust (No. 817), or butter crust (Vo. $16). 

Mode.-—-Make, with 3 lb. of flour, either a suet crust or butter crust (the 
former is usually made); butter a basin, and line it with part of the crust ; 
put in the currants, which should be stripped from the stalks, and sprinkle 
the sugar over them; put the cover of the pudding on; make the edges very 
secure, that the juice does not escape ; tie it down with a floured cloth, put it 
into boiling water, and boil from 2} to 8 hours. Boiled without a basin, allow 
4 hour less, We have given yather a large proportion of sugar; but we find 
fruit puddings are so much more juicy and palatable when well sweetened before 
they are boiled, besides being more economical, A few raspberries added to 
red-currant pudding are a very nice addition: about } pint would be sufficient 
for the above quantity of fruit. Fruit puddings are very delimous if, when 
they are turned out of the basin, the crust is browned with a salamander, or 
put into a very bot oven for a few minutes te colour &; this makes it crisp on 
the surface. 


Time, 24 to 8 hours; without a bamn, 2 to 2} hom, Average cost, in full 
season, 8d, Sufficient for 6 or 7 persons. Seasonable w June, July, and 
Angust, 


348.~RED-CURRANT AND RASPBERRY TART. 


inanEDrawTs.—]} pint of picked ewrrants, § pint of rasphervus, 3 heaped 
of moist sugar, § 1. of short crust. 
Mode, Strip tho currents trem the stalks, and put them into 4 deep ple 


™ 
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dish, with a small cup placed in the ntidet, bottom upwards; add the rasp. 
barges and sugar; place e border of pasie round the edge of the dish, onyer 
with crust, ornament the edgos, and bake from ¢ to 2 hour : atrow some sifted 
FP aa ee This tart ie more generally served cold 

Time, § to Zhour. Average cost, ls, 2d. Sufficient for 5 or 6 persons, Sea: 
sonadie in June, July, and August. 


849.—-BAKHD CUSTARD PUDDING. 

Incuromnrs.—1} pint of milk, tha rind of 3 lemon, 3 1. of moist sugar, 
4 eg gt 

Mode.-~Put the milk into a saucepan with the sugar and lemon-rind, and 
let this infuse for about 4 hour, or until the milk is well flavoured ; whisk the 
eggs, yolks and whites; pour the milk to them, stirring all the while; then 
have ready a pie-dish, lined at the edge with paste ready baked; strain the 
eustard into the dish, grate a little nutmeg over the top, and bake in a wery 
slew oven for about 4 hour, or rather longer. The flavour of this pudding 
may be varied by substituting bitter almonds for the lemon-rind ; and it may 
be very much enriched by using half cream and half milk, and doubling the 
quanjity of egos 

Time, 4 to Zhour. Average cost, 9d. Sufficient for 5 or 6 persons. Sessone 
able at any time, . 

WNote.—This pudding is usually served cold with fruit tarts, 


850.~DAMSON PUDDING. 

Incnuprents.—-1j pint of damsons, 3 16. of moist sugar, 31d. of suet or 
Sutter crust. 

Mode.—Make a suet crust with 3lb. of flour by recipe No. $17 ; line a but- 
tered pudding-basin with a portion of it; fill the basin with the damsona, 
ewevten them, and put on the lid; pinch the edges of the orust together, that 
the juloe does nob escape; tie over a floured cloth, put the pudding into 
: water, and boil from 24 to $ hours. 

Ting, 23 to 8 houra. Averagecost,9d. Sufficient for 6or7 persons. Seaton 
able in September and October, 


351.—-DELHI PUDDING. 


Teoxnbrmnrs.—£ large apples, a little grated mutmeg, 1 teaspoonful of cunced 
ea ep ewes net emer oe re 
rp. S17, 
snd out the apples into silos; put them into a sauce- 
Ege abe lemon-peel, and sugar ; cer Yh sphudher gchar 
| dhe otis ova ic gece, Spinitn evar the equal, it out thin, spren 
posta, sptinkle aver the currants, roll the padding up, 
cfc ala pepat, Son etc bedi 
perage coat, ; or $ parecna. 
aenar™ ne 


+ 


iva Fobpitad awd wiardt, - 


252,.-EMPRESS PUDDING a 
rae US. of hice, 2 ot. of buztor,  eigs, fam, sulflccent ak 
pice. 


Molle. —Boit the rice th the milk until vary sof; then ada the’ butter ; bei 
it for a fow minutes after the latter ingredient is put in, and aet it by to anol, 
Well beat the eggs, stir these in, and Jine a dish with puff-paste; puf over 
this a layer of rice, then a thin layer of any kirid of jam, then another layer 
of rice, proceeding in thig manner until the dish is full; and pake ina 
moderate oven for # hour. This pudding may be eaten hot or cold; if the 
latter, it will bo much improved by having a boiled custard poured over st. 

Time, Z hour. Averaye cost, 1s, Sufficient for 6 or 7 persons. Seasonabdle 
at any time. 

$59—FOLKESTOND PUDDING-PiIng. 

Inaeeprenta.—1 pint of milk, 8 os. af ground rics, 8 on. of butter, 3 Uy af 
suger, favouring of lemon-peel or bay-leaf, 6 egys, pujf-paste, currants, 

Mode.—Infuse 2 laurel or, bay leaves, or the rind of § lemon, in the milk, 
and when it is well flavoured, strain it, and add the rice ; boil these for } hour, 
stirring all the time; then take them off the fire, stir in the butter, sugar, 
and eggs, and let these latter be well beaten before they are added to the 
other ingredients; when nearly cold, hne some patty-pans with puff-paste, 
fill with the custard, strew over each a few currants, and bake from 20 to. 98 
minutes in a moderate oven, 

Zime, 20 to 25 minutes. Average gost, la. 1d. Suficioné to H) & dozen 
patty-pans. Seasonabie at any time. 

364.-FRUIT TURNOVERS (auitable for Pio<Bion), 

IyanEgDrents.—Puf-paste (No. $11), any kind of freit, sugar to taste, 

‘ode. —Make some puff-paste by recipe No. 811; roll it out to the thickness 
of about } inch, and cut it out in pisces of » circular form; pile the fruit on: 
half of the paste, sprinkle over some gugar, wet the edges and tura the paste 
over. Press the edges together, ornament them, and brush the turacren | 
with the white of an egg; sprilitle over sifted sugar, and bake on ting, in 
a brisk oven, for about 206 minutes. Instead of putting the ta ram, it 
may be bolled dewn with a little sugar first, and then inclosed in the crust; 
or Lai ys ple may be nero for _ fruit, 

ime, 29 minutes, Syficrent, ¢ Ib. of puff-paste will make 9 desen ture. _ 
ovaiy. Seagonabls at any time. 4 

855.-GINGHR PUDDING. ree 
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956, GOLDEN PUDDING. 

dunnnncenin. 4 he, of tread crumbs, § &. of enet, § %. of marmalads, 2% 
of sugar, Seqye. 

Moder-Put the bread cramba inte a basin; mix with them the suet, whieh 
shoukd be finely minced, the marmalade, .and the sugar; stir all these ingre- 
dients well together, beat the eggs to a froth, moisten the pudding with these, 
and mex wall rized, prt it intoa mould or buttered basin; tie down with « 
floured cloth, and boil for 2 hours. When turned out, strew a little fne-sifted 

ugar over the top, and serve, 

Time, 2hours, Average cost, lid. Sufficient for 5 or 6 persons, Seasonabte 
at any time. 

NotereThe mould mey be ornamented with stone raisins, arranged in any faneifal 
pattern, before the mixtare is poured in, which would add very much to the appearance 
of the pudding, For a plainer pudding, double the quantities of the bread crumbs, 
ond if the eggs do not moisten it gufficiently, use a little milk. 


357.-BAKHD GOOSHBEEBRY PUDDING. 

Ivoneprenrs,—Goossberries, & oggt, 14 09.00f dutier, § pint of bread erwnbe, 
sugar to taste. 

Mode.—Put the gooseberries into a jay, . suttlag off the tops and 
tails ; place this jar in boiling water, and let it boil until the gooseberries are 
soft enough to pulp; then beat tham through a coarse clere, and to every 
pint of pulp add 8 well-whixked eggs, 14 oz. of butter, § pint of bread srumba, 
and sugar to taste; beat the mixture well, lay a border of puff-paste neand 
the etige of a pie-dish, put in the pudding, bake for abont 40 miuutes, strew 
sifted sugar over, and sarve. 

Time, abut 40 minutes, wdeernge cost, 10d. Sufficient fox 4 or & persona 
Beasonable from May to July, 

$68.-BOILED GOOSEBEREY PUDDING. 

Anceupranrs.—§ 1b. of suet crust (Vo. 817), 13 pint of green goosederries, 4 Wb. 
of moist sugar. 

Mods.—Line a pudding-basin with euet crust (No. 817), rolled out to about 
§ ineh in thickness, and, with a ymir of scissors, out 
eff the tops and tails of the gooseberries ; fill the 
basin with the foit, put in the suger, and coxer 

with evosti, Pinch the aiges of the pudding to« e 
"gether, the aver ih a. fonted sloth, put ib inte boiling ao 
water, and boil from $).to & hows; tern it ott af ooo Ser Fem 
tien bain, and derve witht « jug of cream. 

Tune, 24 to 3 hours. Average cost, 10d. Sufficient tor $ on ¥ peceons, Sexe 
eine ada ar aes dad ” 3th 


nen Cee SR GOOGRBERRY TART. mAh ave 
1, wint of ne ne ene S18 -on, Bad, 
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put them into a deep pie-dish, pile the fruit high in the centre, and put in the 
sugar; line the edge of the dish with a short crust, put on the cover, and 
ornament the edges of the tart; bake in a good oven for about hour, and 
before being sent to table, strew over it some fine-sifted sugar. A jug of 
cream, or a dish of boiled or baked custards, should always sccompany this 
dish, 

Time, 3 hour. Average cost, 9d. Sufficient for 5 or 6 persons. Seasonable 
from May to July, 

860.—-HALF-PAY PUDDING. 


INGREDIENTS.—} 1b. of suct, 3 1b. of currants, t 1b. of raisins, } &. of flour, 
+ &. of bread crwnbs, 2 tablespoon fuls of treacle, 4 pint of milk. 

Mode.—Chop the suet fincly; mix with it the currants, which should be 
nioely washed and dried, the raisins, which should be stoned, the flour, bread 
crumbs, and treacle; moisten with the milk, beat up the ingredients until 
all are thoroughly mixed, put them into a buttered basin, and boil the 
pudding for 34 hours, 

Time, 84 hours. Average cost, 8d. Sufficient for 5 or 6 persons, Sensonable 
at any time. 
861—BAKED LEMON PUDDING. | 

I. ¢ 
- Increprants.—The yolks of 4 eggs, 4 oz. of pounded sugar, 1 lemon, } 2. of 
butter, puff-crust. 

Mode.—Beat the eggs toa froth; mix with them the sugar and warmod 
butter; stir these ingredients well together, putting in the grated rind and 
strained juice of the lemon-peel. Line a shallow dish with puff-paste ; put in 
the mixture, and bake in a moderate oven for 40 minutes; turn the pudding 
out of the dish, strew over it sifted sugar, and serve, 

Teme, 40 minutes. Average cost, 10d. ne for & or 6 persons. Sea- 
sonable at any time. 


862.—-BAKED LEMON PUDDING. ‘ 
‘ IL 


IncRepients.—10 os. of bread erumbs, 2 pints of milk, 2 o8. of er 
1 lemon, } ib. of pounded sugar, 4 eggs, 1 tablespoonful of brandy. 

Mode.—Bring the milk to the boiling point, stir im the butter, and pous 
these hot over the bread crumbs; add the sugar and very finely-minced 
lemon-peel; beat the eggs, and stir these in with the brandy to the other 
ingredients ; put a paste round the dish, and bake for 3 hour. 

Time, } hour. Average cost, 1s. 8d. Sufficient for 6 or 7 persons. Scas 
sonabie at any time. 

363.—BOILED LEMON PUDDING. 

InaRepranrs.—j 1b. of chopped aust, 3 Ub. of bread crumbs, 2 small lemons, 

6 of, of moist eugar, } 1b. of four, 2 eggs, milk. | 


Mode.—Mix the suet, bread erumbs, sugar, and flour well. together, adding 
the lemon-peel, which should be ver$ finely minced, ‘aiid tle juica, which 
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should be strained. When these ingredients are well mixed, moisten with 
the eggs and sufficient milk to make the pudding of the consistency of thick 
batter; But it into a well-buttered mould, and boil for 34 hours; turn it out, 
strew sifted sugar over, and serve with wine sauce, or not, at pleasure. 

Time, 34 hours. Average cost, 1s. Sufficient for 7 or 8 persons. Ssasonable 
at any time. 


Note.—This pudding may also be baked, and will be found very good. It will take 
about 2 hours, 


864.—PLAIN LEMON PUDDING. 

INGREDIENTS.—¥ 1d. of Four, 6 os. of lard or 3 id. of dripping, the jutce of 
1 large lemen, 1 teaspoonful ef flour, sugar. 

Mode,—Make the above proportions of flour and lard into a amvoth paste, 
and roll it out to the thickness of about 4 inch. Squeeze the lemon-juice, 
strain it into a cup, stir the flour into it, and as much moist sugar aa will 
make it into a stiff and thick paste; spread this mixture over the paste, 
roll it up, secure the ends, and tie the pudding ina floured cloth. Boil for 
2 hours. ; 

Time, 2hours. Average cost, 7d. Sufficient for 5 or 6 persons. Seasonabdle 
at any time. 


365.—MANCHESTER PUDDING (to eat Cold). 

IncRepmnts.—8 oz. of grated bread, *} pint of milk, a strip of lemon-peel, 
4 eggs, 202. of butter, sugar to taste, puff-paste, jam, 3 tablespoonfuls of brandy. 

Mode.—Flavour the milk with lemon-peel, by infusing it in the milk for 
hour ; then strain it on to the bread crumbs, and boil it for 2 or 3 minutes; 
add the eggs, leaving out the whites of 2, the butter, sugar, and brandy; stir 
all these ingredients well together ; cover a pie-dish with puff-paste, and at 
the bottom put a thick layer of any kind of jam; pour the above mixture, 
cold, on the jam, and bake the pudding for an hour. Serve cold, with a little 
sifted sugar sprinkled over. 
' Time, Lhour. Average cost, 1s. Sufficient for 6 or 6 persons. Seasonadle 


at any time. 
866.—MONDAY’S PUDDING. 

INGREDIENTS.—-The remains of cold plum-pudding, brandy, custard made 
with 5 eggs to every pint of milk, 

Mode.—Cut the remains of a good cold plum-pudding into finger-pieces, 
soak them in a little brandy, and lay them cross-barred in a mould until fifi 
Make a custard with the above proportion of milk and eggs, flavouring it with 
nutmeg or lemon-rind ; fill up the mould with it ; tie it down with a cloth, and 
boil or steam it for an hour. Serve with a little of the custard poured over, 
to which has been addeuw atablespoonful of brandy. 

Time, Lhour. Average cost, exclusive of the pudding, 6d, Sufficient for 5 
or 6 prsons, Seasonable at any time. 


~ $67.—-MILITARY PUDDINGS. 
IngaEprents,—} th. of auet, L ib. eres Cor 4. of mete meger, Ue 
tind and juice of 1 large lemon 
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Mode,—Chop th: suet finely, mix It with the bread crumbs and sugar, and 
mince the lemon-rind and strain the juice; stir these into the other ingre- 
dienta, mix well, put the mixture into small buttered cups, and bake for 
rather more than } hour; turn them out on the dish, and serve with lemon- 
sauce. The above ingredients may be made into small balls, and boiled for 
about 4 hour; they should then be served with the same sauce as when baked. 

Time, rather more than } hour. Average cost, 9d. Sufficient to fill 6 or 7 
moderate-sized cups. Sedsonadle at any time. 


$68.—MINCEMEAT, 


INGREDIENTS. —2 10, of raisins, 3 lb. of currants, 13 1. of lean Beef, 8 2d. 
of beef aust, 2 1b. of moist sugar, 2 o2. of citron, 2 oz. of candied lemon-peel, 
2 os. of candted orange-peel, Lamall nutmeg, 1 potile of apples, the rind of 2 
lemons, the juice of 1, 4 pint of brandy. 

Mode,—Stone and cut the raisins once or twice across, but do not chop them ; 
wash, dry, and pick the currants free from stalks and grit, and mince the beef 
and suet, taking caro that the latter is chopped very fine ; slice the citron and 
candied peel, ‘grate the nutmeg, and pare, core; and mince the apples; mince 
the lemon-peel, strain the juice, and when all the ingredients are thus pre- 
pared, mix them well together, adding the brandy when the other things are 
well blended ; press the whole into g jar, carefully exclude the air, and the 
mincemeat will be ready for use in a fortnight. 

Average cost for this quantity, 8s. Seasonable,—make this, about the be- 
ginning of December. 


869.-MINCE PIES, 


_ TNGREDUNNTS. ~Good puf-paste by recipe No. 310 or 811, mencemect (¥o. 
$68), 

Mode. —Make some good puff-paste by either of the above recipes ; roll it out 
to the thickness ef about } inch, and line some good-sized pattypans with it; 
fill them with mincemeat, cover with the paste, and 
cut it off all round close to the edge of the tin. Put 
. the pies into a brisk oven, to draw the paste up, and 
Ry bake for 25 minutes, or longer, should the pies be 

: W very large; brush them over with the white of an 
wIKCR PIES, egg, beaten with the blade of a knife to a stiff froth ; 
sprinkle over pounded sugar, and put them into the 
oven fora minus or two, : to dry the egg; dish the pies on a white d’oyley, and 
sexve hot. They may be merely sprinkled with pounded sugar instead of 
being glazed, when that mode is preferred. To ré-warm them, put'the pies 
on the pattypans, and let them remain {in the oven for 10 matantes or t hour, 
and they will be almost as good as if freshly made, 

Time, 25 to 80 minutes; 10 minutes to: ra-warm them. eamugs ocat, hd. 
each. eee be Ib. of paste for 4 piew., Seasonable at Christmas time, 


baa * ‘370-PARADISE PUDDING. 99°" 
ee eons, Banples, 2 lb. af bread érwnbe; B'on: af suadr, i oe. 





e 
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of currants, salt and grated nutmeg to taste, the rind of 4 lemon, 4 winegla rafut 
of brandy. 

Mode.—Pare, core, and mince the apples into small pleces, and mix them 
with the other dry ingredients; beat up the eggs, moisten the mixture with 
these, and bont it well; stirin the brandy, and put the pudding into a buttered 
mould ; tie it down with a cloth, boil for 13 hour, and serve with sweet sauce. 

Time, 1} hour. Average cost, 1s. Suyicient for 4 or 5 persons. 


871—PASTRY SANDWICHES. 


InNGREDIENTS.—Puf-paste, jam of any kind, the white of an egg, sifted sugar, 

Mode.—Roll the paste out thin; put half of it on a baking-sheet or tin, 
and spread equally over it apricot, greenzage, or any preserve that may be 
preferred, Lay over this preserve another thin paste; press the edges 
together all round ; and mark the paste in lines with a knife on the surfaco, to 
show where to cut it when baked, Bake from 20 minutes to 4 hour; and, a 
short time before being dona, take the pastry out of the oven, brush it over 
with the white of an egg, sift over pounded sugar, and put it back in the oven 
to colour. When cold, cut it into strips ; pile these on a dish pyramidically, 
and sorve. These strips, cut about two inchys long, piled in circular rows, 
and a plateful of favoured whipped cream poured in the middle, make a very 
pretty dish. 

Time, 20 minutes to 4 hour. Average cott, with 4 Ib, of paste, 1s. Sufficient, 
4 Ib? of paste will make 2 dishes of sandwiches. Seasonable at any time. 


3872.-PEASE PUDDING. 


INGREDIENTS.—14 pint of split peas, 2 os. of butter, 2 eggs, pepper and salt 
fo taste. 

- Mode.—Put the peas to soak over-night, in rain-water, and fluat off any that 
are wormeaten or discoloured. Tie them loosely in a clean cloth, leaving a 
little room for them to swell, and put them on to boil in cold ruin-wator, 
allowing 2} hours after the water has simmered up. When the peas are 
tender, take them up and drain ; rub them through « colander with a wooden 
spoon ; add the butter, eggs, peppor, and salt; beat all well together fora 
faw minutes, until the ingredients are well incorporated; then tie them tightly 
in @ floured cloth; boil the pudding for another hour, turn it on to the dish, 
and serve very hot, This pudding should always be sent to table with boiled 
leg of pork, and is an exceedingly nice accompaniment to boiled beef. 

Time, 2h hours to boil the peas, tied loosely in the cloth; 1 hour for the 
pudding. <Average cost, 6d. Sufficient for 7 or 8 persons. Seasonadble from 
September to March. 


923. —PLUM-PUDDING OF FRESH FRUIT. 


_Inoneprenra.—3 I. of suet crust (No. 817), 14 pint of Orleans or any other 
bind of plum, ¢ 1b. of moist sugar. 

_Blode.—Line a pudding-basin with suet crust rolled out to the thickness or 
about 4 inch; fill the basin with the fruit, put in the sugar, and ocovor with 
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crust. Fold the edyes over, and pinch them together, to prevent the juice 
escaping. Tie over a floured cloth, put the pudding into boiling water, and 
buil from 2 to 24 hours. Turn it out of the basin, and serve quickly. 

Time, 2 to 24 hours. Average cost, 10d. Sufficrent for 6 or 7 persons. 
Seasonable, with various kinds of plums, from the beginning of August to the 
beginning of October. 


874.-BAKED PLUM PUDDING. 


INGREDIENTS. —2 lbs, of flowr, 1 lb. of currants, 1 lb. of raisins, 1 lb. of suet 
2 eggs, 1 pint of milk, a few slices of candied peel. 

Mode.—Chop the suet finely ; mix with it the flour, currants, stoned raisins, 
and candied peel ; moisten with the well-beaten eggs, and add sufficient milk 
to make the pudding of the consistency of very thick batter. Put it intoa 
buttered dish, and bake in a good oven from 2} to 2} hours; turn it out, strew 
sifted sugar over, and serve. For a very plain pudding, use only half the 
quantity of fruit, omit the eggs, and substitute milk or water forthem. The 
above ingredionts make a large.family pudding; for a small one, half the 
quantity would be found ample; but it must be baked quite 14 hour. 

Time, large pudding, 2} to 2} hours; half the size, 13 hour. Average cost, 
2s. 6d. Sufficcent for 9 or 10 persons, Seasonable in winter, 


875.-CHRISTMAS PLUM-PUDDING. 
(Very Good.) 


INGREDIENTS.—1} 1d. of raisins, 4 1d. of currants, 4 Ib. of mixed peel, § 1b, 
of bread crumbs, } lb. of suets 8 eggs, 1 wineglassful of brandy. 

Mode.—Stone and cut the raisins in halves, but do not chop them; wash, 
pick, and dry the currants, and mince the suet finely ; cut the candied peel 
into thin slices, and grate down the bread into fine crumbs. When all these 
dry ingredients are prepared, mix them 
well together ; then moisten the mixture 
with the eggs, which should be well 
beaten, and the brandy; stir well, that 
everything may be very thoroughly 
blended; and press the pudding into a 
buttered mould ; tie it down tightly with a 
t floured cloth, and boil for § or 6 hours. It 
may be boiled in a cloth without a mould, 
and will require the same time allowed fo 
cooking. As Christmas puddings are 
usually made a few days before they are required for table, when the pudding 
istaken out of the pot, hang it up immediately, and put a plate or saucer under- 
neath to catchsthe water that may drain from it. The day it is t¢ be eaten, 
plunge it into boiling water, and keep it boiling for at least 2 hours ; then turn 
it out of the mould, and serve with brandy-sauce. On Christmas-day a sprig 
of holly is usually placed in the middle of the pudding, and about a wineglass: 
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fal of brandy poured round it, which, at the moment of serving, is lighted, 
and the pudding thus brought to table encircled in flame. 

Time, Geor 6 hours the frst time of boiling ; 2 hours the day it is to be 
served, Average cost, 4s. Sufficient for a quart mould for 7 or 8 persons. 
Seasonable on the 25th of December, and on various festive occasions till March. 


876.—-AN EXCELLENT PLUM-PUDDING, made without Eggs. 


INGREDIENTS.—3 WH. of flour, 6 oz. of raisins, 6 oz. of currants, 2 lb. of 
chopped suct, 3 lb. of lrown sugar, } lb. of mashed carrot, 4 lb. of mashed 
potatoes, 1 tablespoonful of treacle, 1 oz. of candied lemon-peel, 1 oz. of candied 
citron. 

Mode.—Mix the flour, currants, suet, and sugar well together; have ready 
the above proportions of mashed carrot and potato, which stir into the other 
ingredients ; add the treacle and lemon-peel; but put no liquid in the mix- 
ture, or will be spoiled. Tie it loosely in a cloth, or, if put in a basin, do 
not quite fill it, as the pudding should have room to swell, and boil it for 
4 hours. Serve with brandy-sauce. This Pudding is better for being mixed 
over-night. 

Time, 4 hours. Average cost, 1s. 6d. Sufficient for 6 or 7 persons. Sea- 
sonable in winter. 


377.—-AN UNRIVALLED PLUM-PUDDING. 


INGREDIENTS.—1} ib.of muscatel raisins, 12 1d. of currants, 1 lb. of sultana 
raisins, 2 1b. of the finest morst sugar, 2 lb. of bread crumbs, 16 eggs, 2 ib. of 
jinely-chopped suet, 6 oz. of mixed candied peel, the rind of two lemons, 1 oz. of 
ground nutmeg, 1 02 of ground cinnamon, 4 oz. of pounded bitter almonds, 
$ pent of brandy. 

Mode.—Stone and cut up the raisins, but do not chop them ; wash and 
dry the currants, and cut the candied peel into thin slices. Mix all the dry 
ingredients well together, and moisten with the eggs, which should be well 
beaten and strained, to the pudding; stir in the brandy, and, when all is 
thoroughly mixed, well butter and flour a stout new pudding-cloth ; put in 
the pudding, tie it down very tightly and closely, boil from 6 to $ hours, and 
serve with brandy-sauce. A fuw sweet almonds, blanched and out in strips, 
and stuck on the pudding, ornament it prettily. This quantity may be 
divided and boiled in buttered moulds, For small families this is the most 
desirable way, as the above will be found to make a pudding of rather large 
dimensions. 

Time, 6 to 8 hours. Average cost, 7s. 6d. Seasonable in winter, Sufficient 
for 12 or 14 persons. 

Note.—The muscatel raisins can be purchased at a cheap rate loose (not in bunches) s 


they are then scarcely higher in price than the ordinary raisins, and impart a much 
sicher Gavour to the pudding. 


| 878.—POTATO PASTY. i 
* IncuaprenTs.—13 0. of rump-steak or mutton cutlets, penper and salt to tate 
Ag pint of weak broth or gravy, 10s. of butter, mashed potatoes. 
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’ Mode.—Piaee the meat, cut in small pieces, at the bottom of the pan ; 
season it with pepper and salt, and add the gravy and butter broken inte 
small pieces. Put on the perforated plate, with tts valve-pipe &erewed on, 
and fill up the whole space to the top of the tube with nicely-mashed potatoes 
mixed with a little milk, and finish the surface of them in any ornamental 
manner. If carefully baked, the potatoes will be covered with a delicate 
brown crust, retaining all the savoury steam rising from the meat, Send it te 
table as it comes from the oven with a napkin folded round it. 

Time. 40 to 60 minutes, Average com, 23. Suficient for 4 or 5 persons, 

Seasonadble at ‘any time. 

Nofe.—An illustration of the pan mentioned in the recipe will be found at the com. 
mencement of this volume, included in the kitchen utensils, 


379.-QUICKLY-MADE PUDDINGS. 


INGREDIENTS.—} 2b. of butter, 4 Ub. of sifted sugar, 3 1b. of floury,1 pint of 
milk, 5 eggs, a little grated lemon-rind. 

Mode.—Make the milk hot; stir in the butter, and let it cool before the 
other ingredients are added to #5; then stir in the sugar, flour, and eggs, 
which should be well whisked, and omit the whitcs of 2; flavour with a little 
grated lemon-rind, and beat the mixture well, Butter some small cups, 
rather more than half fill them; bake from 20 minutes to 4 hour, accord- 
ing to the size of the puddings, and serve with fruit, custard, or wine sauce, 
a little of which may be poured over them. 

Time, 20 minutes to 3 hour. Average cost, le. Bd. Sufficient for 6 puddings, 
Seasonable at any time. 


880.—_BAKED RAISIN PUDDING. 
(Plain and Economical.) 


{NanfDIeNnTs.—1 1b. of flour, % lb. of stoned raisins, 4 Ub. of suet, a pinch of 
salt, 1 oz. of sugar, a little grated nutmeg, milk. 

Mode.—Chop the suet finely ; stone the raisins and cut them in halves; mix 
these with the auet, add the salt,;-eugar, and grated nutmeg, and moisten the 
whole with sufficient milk to make it of the consistency of thick batter. Pot 
the pudding into a buttered pie-dish, and bake for 1) hour, or rather 
longer. Turn it ont of the dish, strew sifted sugar over, and serve. This is 
avery plain recipe, and suitable where there is a family of children, It, of 
course, can be much improved by the addition of candied peel, currants, and 
rather a larger proportion of suet: a few eggs would also make the pudding 
richer. 

Lime, 1} hour. Average cos’, 9d. Sufficient for 7 or 8 persons, Seasonabte 
in winter, 

$81.-~BOILED RAISIN PUDDING. 
(Plain and Economical.) 


INGREDIENTS.—1 7b. af flour, } 1d. of stoned raising, .§ @. of chopped. suet, 


§ sdltipoonful of stilt, milk, 
Mods,—After “having toned the raisins and chopped the suet finely, mis 


qs 
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them grith the flour, add the salt, and when these dry ingredients are tho- 
roughly mixed, moisten the pudding with sufficient milk to make it into 
rather aati pasto, Tie it upin a floured cloth, put it into boiling water, ana 
boil for 4 hours: serve with sifted sugar. This pudding may, also, be made 
in a long shape, the same as a rolled jam-pudding, and will then not require 
so long boiling ;—-23 hours would be quite sufficient. 

Time,—made round, 4 hours; in a long shape, 24 hours, Averege cost, Od. 
Sufficcent for 8 or 9 persons. | Seueo nable in winter. 


$82.—BOILED RHUBARB PUDDING. 


Ixaneptents.—4 or 5 sticks of fine*rhubarb, 3 1b. of moist sugar, 3 1b. of suet- 
crust (No. 817). 

Mode.—Make a suet-crust with } lb. of flour, by recipe No. 317, and line a 
buttered basin with it. Wash and wipe the rhubarb, and, if old, string it— 
that is to say, pare off the outside skin. Cut it into inch lengths, fill the 
basin with it, put in the sugar, and cover with crust. Pinch the edges of the 
pudding together, tie over it a floured cloth, put it into boiling water, and 
boil from 2 to 23 hours, Turn it out of the “basin, and serve with a jug of 
cream.and sifted sugar. 

Time, 2 to 24 hours. Average cost, 8d. Sufficcent for 6 or? persons. Season- 
able in spring. 

383.~R HUBARP TART. 

IncrEepients.—}4 1b. of puff-paste (No. 311), about 5 sticks of large rhubarb, 
3 1b. of moist sugar. 

Mode.—Make a puff-crust by recipe No. 311; line the edges of a deep pie- 
dish with it, and wash, wipe, and cut the rhubarb into pieces about 1 inch 
long. Should it be old and tough, string it—that is to say, pare off the out- 
side skin. Pile the fruit high in the dish, as it shrinks very much in the 
cooking; put in the sugar, cover with crust, ornament the edges, and bake 
the tart iti a well-hented oven from } to %‘hour. If wanted very nice, brush 
it over with the white of an egg beaten to a stiff froth, thon sprinkle on it 
some sifted sugar, and put it in the oven just to set the glaze: this should be 
done when thé tart is nearly baked. A small quantity of lemon-j juice, anda 
little of the peel minced, are by many persons considered an improvement to 
the flavour of rhubarb tart. 

Time, {toZhour, Average cost, 10d. Sufficrent for 4 or 5 persons. Season- 
ble in spring. 

_ 884.-BAKED RICE PUDDING. 
lL ; 

INGREDIENTS. —1 small teacunful of rice, 4 eggs, 1 pint of milk, 2 os. of from 
bution, 202. of beef marrow, 3b. of currants, 2 tablespoonysuls of brandy 
nutmeg, 21d, of sugar, the rind of.§ lemon. 

Mosie.—Put the lemon-rind and milk into a stewpan, and let it infuse tilt 
the mi]k is well flavoured with the lemon; in the mean time, boil the rice 
until tender in water, with a very small quantity of salt, and, when done, let 
it be thoroughly drained. Beat the eggs, stir to them the milk, which should 
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be strained, the butter, marrow, currants, and remaining ingredients; add 
the rice, and mix all well together. Line the edges of the dish with puff- 
paste, put in the pudding, and bake for about 3 hour in a sloweven. Slices 
of candied peel may be added at pleasure, or Sultana raisins may be substi 
tuted for the currants, 

Time, Zhour. Average cost, 1s. 4d. Suffictent for 5 or 6 persons. Seaaon- 
avle,—suitable for a winter pudding, when fresh fruits are not obtainable. 


885.—BAKED RICE PUDDING. 
i, 


(Plain and Economical ; a nice Pudding for Children.) 


INGREDIENTS,—1 feacupful of rice, 2 tablespoonfuls of motst sugar, 1 quart 
af milk, 4 oz. of butter or 2 smali tablespoonfuls of chopped suet, 4 teaspoonful 
of grated nutmeg 

Afode.——-Wash the rice, put it into a pie-dish with the sugar, pour in the 
milk, and stir these ingredients well together; then add the butter cut up 
into very small pieces, or, instead of this, the above proportion of finely- 
minced suet; grate a little nutmeg over the top, and bake the pudding, in a 
moderate oven, from 1} to 2 hours. Ag the rice is not previously cooked, care 
must be taken that the pudding be very slowly baked, to give plenty of time 
for the rice to swe’, and for it to be very thoroughly done. 

Time, 14 to 2 hours, Average cost, 8d, Sufficient for 5 or 6 children, 
Scasonable at any time. 


' 386.—PLAIN BOILED RICH PUDDING. 


INGREDIENTS. —-} 1b. of rice. 

Mode.—Wash the rice, tie it in a pudding-cloth, allowing room for the rice 
to swell, and put it into a saucepan of cold water; boil it gently for 2 hours, 
and if, after a time, the cloth seems tied too loosely, take the rice up and 
tighten the cloth, Serve with sweet melted butter, or cold butter and sugar, 
or stewed fruit, jam, or marmalade; any of which accompaniments are suitable 
for plain boiled rice. 

Time, 2 hours after the water boils. Average cost, 2d. Sufficient for 4 or 5 
persons. Seasonable at any time. 


387.—BOILED RICE PUDDING. 


INGREDIENTS.—} 2. of rice, 14 pint of new milk, 2 oz. of butter, 4 eggs, healt. 
spoonful of salt, 4 large tablespoonfuls of moist sugar, flavouring to taste. 

Mode.—Stew the rice very gently in the above proportion of new milk, and, 
when it is tender, pour it into a basin; stir in the butter, and let it stand to 
@00l ; then beat the eggs, add these to the rice with the sugar, salt, and any 
flavouring that may be approved, such as nutmeg, powdered cinnamon, grated 
lemon-peel, essence of bitter almonds, or vanilla. When all ig well stirred, 
put the pudding into a buttered basin, tié it. down with « cloth, plunge it into 
boiling water, and boil for 1} hour. 

Time, 13 hour. Ae cost, la, Sufficient for & or 6 iia Sansone 
at any time, 
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388.—RICH PUDDING. 
(With Dried or Fresh Fruit; @ nice dish for the Nursery.) 


INGREDIENTS.—4 ld. of rice, 1 pint of any kind of fresh fruit that may de 
preferred, or 4 lb. of ratsws or currants. 

Mode.—Wash the rice, tie it in a cloth, allowing room for it to swell, and 
put it into a saucepan of cold water ; let it boil for an hour, then take it up, 
untie the cloth, stir in the fruit, and tie it up again tolerably tight, and put it 
into the water for the remainder of the time. Boil for another hour, or rather 
longer, and serve with sweet sauce, if made witb dried fruit, and with plain 
sifted sugar and a little cream or milk, if made with fresh fruit. 

Time, 1 hour to boil the rice without the fruit ; 1 hour, or longer, afterwards. 
Average cost, 6d. Sufficient for 6 or 7 children. Seasonable at any time. 

Note.—This pudding is very good made with apples: they should be pared, cored, 
and cut into thin slices, 


889.—BAEKED or BOILED GROUND RICH PUDDING. 


INGREDIENTS.—2Z pinis of mtlk, 6 tablesptonfuls of ground rice, sugar to 
taste, 4 eggs, flavouring of lemon-rind, nutmeg, bitter almonds or bay-leaf. 

Mode.—Put 14 pint of the milk into a stewpan, with any of the above 
flavourings, bring it to the boiling-point, and with the other 4 pint of milk, 
mix the ground rice to a smooth batters, strain the boiling milk to this, 
and stir over the fire until the mixture is tolerably thick ; then pour it into a 
pasin, leave it uncovered, and when nearly or quite cold, sweeten it to taste, 
and add the eggs, which should be previously well beaten, with a little salt. 
Put the pudding into a well-buttered basin, tie it down with a cloth, plunge 
it into boiling water, and boil for 14 hour. For a baked pudding, proceed in 
precisely the same manner, only using half the above proportion of ground 
rice, with the same quantity of all the other ingredients: an hour will bake 
the pudding in a moderate oven. Stewed fruit, or preserves, or marmalade, 
may be served with either the boiled or baked pudding, and will be found ay 
improvement, 

Time, 14 hour to boil, 1 hour to bake. Average cost, 10d. Sufictent for 
6 or 6 persons. Seasonadle at any time, 


890.—MINIATURE BICH 


InGREDIENTS.—3 b. of rice, 14 pint of milk, 2 oz. of fresh butter, 4 eggs, sugar 
to taste ; flavouring of lemon-peel, bitter almonds, or vanilla; a few strips of 
candied peel, 

Mode.—Let the rice swell in 1 pint of the milk over a slow fire, putting 
with it a strip of lemon-peel; stir to it the butter and the otver § pint of 
milk, and let the mixture cool. Then add the well-beaten eg,%, and a few 
dropa of desence of almonds or essence of vanilla, whichever may be sruferred ; 
buttir well some small cups or moulds, line them with a few pieces oF aandied 
peel sliced very thin, fll them three parts ful’, and bake for about 40 minutes; 
turn them out of the cups on to a white d@’oyley, and serve with sweol sauce, 
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The flavouring and candied peel might be omitted, and stewed frult or pro- 
serve served instead, with these puddings. 
Time, 40 minutes, Aver, cost, le. 1d. Sufficient for 6 puddings.« Seasonable 
at any time, 
891.—ROLY-POLY JAM PUDDING. 


Increprents.— 3 1b. of suet-crust (No. 317), 3 lb. of any kind of jam. 

Mode.—Make a nice light suet-crust by recipe No. 317, and roll it out to 
the thickness of about 4 inch. Spread the jam equally over it, leaving a small 
margin of paste without any, where the pudding joins. Roll it up, fasten the 
ends securely, and tie it in a floured cloth; put the pudding into boiling 
water, and boil for 2 hours. Mincemeat or marmalade may be substituted 
for the jam, and makes excellent puddings. 

Time, 2hours. Average cost, 9d. Sufficient for 5 or 6 persons. Seasonadle, 
—suitable for winter puddings, when fresh fruit is not obtainable, 


3032.—SUBET PUDDING, to serve with Roast Meat. 


INGREDIENTS.—1 1b, of flour, € oz. of finely-chopped suet, 4 saltspoonful of 
salt, 4 saltspoonful of pepper, § pint of milk or water. 

Mode.—Chop the suet very finely, after freeing it from skin, and mix it 
well with the flour; add the salt and pepper (this latter ingredient may be 
omitted if the flavour is not liked}, and make the whole into a amooth paste 
with the above proportion of milk or water. Tie the pudding in a floured 
cloth, or put it into a buttered basin, and boil from 23 to 3 hours. To enrich 
it, substitute 3 beaten eggs for some of the milk or water, and increase the 
proportion of suet. 

Time, 24 to 3 hours, Average cost, 6d. Sufficient for Sor 6 persons. Sea- 
sonable at any time. 

Note.— When there is a joint roasting or baking, this pudding may be boileé in a long 
shape, and then cut into slices a few minutes before dinner is served: these slices 
should be laid in the dripping-pan for a minute or two, and then browned before the 
. fire, Most children like this accompaniment to roast meat. Where there is a large 
family of children, and the means of keeping them are limited, it is a most economical 
plan to serve up the pudding before the meat; as, in this case, the consumption of the 
latter article will be much smaller than it otherwise would be. 


$93—ROLLED TREAOLEN PUDDING. 


anareprents.—1 2. of suct-crust (Ve. 817), 3 3. of treacle, 4 teaspoonful of 
grated ginger. 

dode.—Make, with 1 Ib. of flour, a suet-crust by recipe No. $17; roll it-out 
to the thickness of § inch, and spread the treacle equally over it, leaving a 
small margin where the paste joins; close the ends securely, tie the pudding 
in a floured cloth, plunge it into boiling water, and boil for 2 hours. We have 
inserted: this pudding, being economical, and a favourite one with ‘children , ’ 
it ia, of course, only suitable for a nursery, or very plain family dinner, Made 
with a lard instead of « sust-crust, it would be very nice baked, and would ‘be 
mificiently dene in frem 1} to 2 hours, 
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Timc,- boiled pudding, 2 hours; baked pudding, 1} to 2 Lours. Average 
cow, 7d. Sufficient for 5 or 6 persons. Seasonable at any time. 


$94.—YEAST DUMPLINGS. 


INGREDIENTS. —4 guartern of dough, boiling water. 

Mode,—Make a vory light dough as for bread, using to mix it, muk, instead 
of water; divide it into 7 or 8 dumplings; plunge them into boiling water, 
end boi] them for 20 minutes. Serve the instant they are taken up, as they 
spoil directly, by falling and becoming heavy; and in eating them do not 
touch them with a knife, but tear them apart with two forks, They may be 
eaten with meat gravy, or cold butter and sngar, and if not convenient to 
make the dough at home, a little from tho baker’s answers as well, only it 
must be placed for a few minutes near the fire, in a basin with a cloth over it, 
let it rise again before it is made into dumplings. 

Time, 20 minutes, <tverage cost, 4d. Sufficient for 5 or 6 persons. Sea- 
sonable at any time, 


$95.—-YORKSHIRE PUDDING, to serve with hot Roast Beef. 


INGREDIENTS.—1} pint of milk, 6 large tablespoonfuls of four, 3 eggs, 1 salt- 
spoonful af sat, 

Mode.—Put the fiour into a basin with the salt, and stir gradually to this 
enough ai to make into a stiff batter. When this is perfoctly smooth, and 
— all the lumps are well rubbed down, add the re- 

Fe, mainder of the milk and the eggs, which should 
Ree” «bo well beaten. Boat tho mixture for a few 

YORKSHIEB PUDDING. minutes, and pour it into a shallow tin, which has 
been previously well rubbed with beef dripping. Put the pudding into the 
even, and bake it for an hour; then, for another 3 hour, place it under the 
ment, to catch a little of the gravy that flows from it. Cut the pudding into 
small square pieces, put them on a hot dish, and serve. Ifthe moat is baked, 
the pudding may at once be placed under it, resting the former on a smal) 
three-cornered stand. 

Time, lj hour. Average cost, 7d. Sufficient for 5 or 6 persons. Seasonadle 
at any time. 





PUDDING SAUCES. 
$906.—ARROWROOT SAUCE FOR PUDDINGS. 


hemmed 4 


Inqarprunts.—8 small teaspoonfuls of arrowroot, 4 dessertspoonfuls of pounded © 


sugar, the jutcs of 1 lemon, } teaspoonful of grated nutmeg, 4 pint of water. 

Mode.—Mix the arrowroot smoothly with the water ; put this into a stew- 
pan ; addghe sugnr, strained lemon-juice, and grated nutmeg. Stir these 
ingredients over the fire until they boil, when the sauce is ready for uso. A 
gmall quantity of wine, or any liqueur, would very much improve the flavour 
@f this sauce: it is usually served with bread, rice, custard, or any dry 
pudding that is not vory rish. 
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Time, altogethor, 15 minutes, Average cost, 4d. Sufficient for 6 or 7 
persons, 
387.~LEMON SAUCE FOR SWEET PUDDINGS. 


INGREDIENTS.—The rind and juice of 1 lemon, 1 tablespoonful of flour, 1 02. 
of butter, 1 large wineglaseful of sherry, 1 wineglassful of water, sugar to taste, 
the yolks of 4 eggs. 

Mode.—Rub the rind of the lemon on to some lumps of sugar; squeeze out 
the juice, and strain it; put the butter and flour into a saucepan, stir them 
over the fire, and when of a pale brown, add the wine, water, and strained 
lemon-juice. Crush the lumps of sugar that were rubbed on the lemon ; stir 
these into the sauce, which should be very sweet. When these ingredients 
are well mixed, and the sugar is melted, put in the beaten yolks of 4 eggs; 
keep stirring the sauce until it thickens, when serve. Do not, on any account, 
allow it to boil, or it will curdle, and be entirely spoiled. 

Time, altogether, 15 minutes, Average coat, 1s. 2d, Sufficient for 7 or 8 
persons, i 
898.-SWEET SAUCE FOR PUDDINGS. 

INGREDIENTS.—} pint of melted butter made with milk, 3 heaped teaspoonfuls 
of pounded sugar, flavouring of grated lemon-rind, or nutmeg, or cinnamon. 

Mede.—Make 3 pint of melted butter by recipe No. 82, omitting the salt; 
stir in the sugar, adda little grated lemon-rind, nutmeg, or powdered cin- 
namon, and serve. Previously to making the melted butter, the milk can be 
flavoured with bitter almonds, by infusing about half a dozen of them in it for 
about 4 hour ; the milk should then be strained before it is added to the other 
ingredients. This simple sauce may be served for children with rice, batter, 
or bread puddings, 

Time, altogether, 15 minutes. Averagecost, 4d. Sufficient for 6 or 7 persons. 


$99.—WINE SAUCH FOR PUDDINGS. 


INGREDIENTS. —} pint of sherry, } pint of water, the yolks of 5 eggs, 2 oz. of 
pounded sugar, § teaspoonful of minced lemon-peel, a few pieces of candied 
cttron cut thim 

Mode.—Separate the yolks from the whites of 5 eggs; beat them, and put 
them into a very olean saucepan (if at hand, a lined one is best) ; add all the 
other ingredients, place them over a sharp fire, and keep stirring until the 
sance begins to thicken; then take it offand serve. If it is alluwed to boil, 
it will be spoiled, as it will immediately curdle. 

Time,—to be stirred over the fire 3 or 4 minutes; but. it must not boil, 
Average cost, 2s. Sufficient far a large pudding ; allow half this quantity for a 
modorate-sized one. Seasonabie at any time. 


400.—WINE OR BRANDY SAUCH FOR PUDDINGS. 


Inqreprewrs.—} pint of melted butter (No. 81), 8 heancd teaspoonfu:s of 
pounded sugar | large wineglassful of port or sherry, or 3 of a email gasps 
f brandy. 


t 
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Mode.—Make 4 pint of melted butter hy recipe No. 81, omilting the salt ; 
then stir in the sugar and wine ~ spirit in the above proportion. and bring 
the sauce # the point of boiling. Serve im a boat or tureen separately, and, 
if liked, pour a little of it over the pudding. To convert this into punch sauee, 
add to the sherry and brandy a small wineglassful of rum and the juice and 
grated rind of 4 lemon. Liqueurs, suchas Maraschino or Curagoa, substituted 
for the brandy, make excellont sauces. 

Time, altogether, 15 minutes. Average cost, 8d. Sufficient for 6 or7 persons, 
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401—TO MAKE THE STOCK FOR JELLY, AND TO 
CLARIFY IT. 

INGREDIENTS.—2 calf’s feet, 6 pints of water. 

Mode.—The stock for jellies should always be made the day before it is 
required for use, as the liquor has time to cool, and the fat can be so much 
more easily and effectually removed when thoroughly set. Procure from the 
butcher’s 2 nice calf’s feet ; scald them to Bake off the hair; slit them in two, 
remove the fat from between the claws, and wash the feet well in warm water ; 
put them into a stewpan, with the above proportion of cold water, bring it 
gradually to poif, and remove overy particle of scum as it rises. When 





SELLY*MOULDe JELLY-BAG. 


it is well-skimmed, boil it wery gently for 6 or 7 hours, or until the liquor 
is reduced rather more than half; then strain it through a sieve into a basin 

and put it in a coool place to set. As the liquor is strained, measure it, to 
ascertain the proportion for the jelly, allowing something for the sediment and 
fat at the top. To clarify it, carefully remove all the fat from the top, pour 
over a little warm water, to wash away any that may remain, and wipe the 
jelly, with a clean cloth ; remove the jelly from the sediment, put it intoa 
Bancepan, and, supposing the quantity to be a quart, add to it 6 on of loaf 
agar, tho shells and well-whisked whites of 5 eggs, and stir these ingredient 
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together cold ; set the saucepan on the firo, but do not stir the jelly afer 
begins to warm. Let .t boil about 10 minutes after it rises to a ,head, thon 
throw in a teacupful of cold water ; let it boil 5 minutes longer, then tako tha 
saucepan off, cover it closely, and let it remain 4 hour near the fire. Dip the 
jelly-bug into hot water, wring it out quite dry, and fasten it on to a stand or 
the back of a chair, which must be placed near the fire, to prevent the jelly 
from setting before it has run through tho bag. Place a basin underneath to 
receive the jelly; then pour it into the bag, and should it not be clear the 
first time, run it through the bag again. This stock is the foundation of all 
really good jellies, which may be varicd in innumerable ways, by colouring 
and flavouring with liqueurs, and by moulding it with fresh and preserved 
fruits. To insure the jelly being firm when turned out, 4 oz. of isinglass 
clarified might be added to the above proportion of stock. Substitutes for 
calf’s foet are now frequently used in making jellies, which lessen the expense 
and trouble in preparing this favourite dish ; isinglass and gelatine being two 
of the principal materinls employed; but, although they may look as nicely 
as jellics made from good stock, they are never so delicate, having very often 
nn unpleasant flavour, somewhat resembling glue, particularily when made 
with gelatine. 

Time,—about 6 hours to boil the feet for the stock; to olerify it,—} hour 
to boil, 4 hour to stand in the saticepan covered. Average cost,—calf’s feet 
may be purchased for 6u. each when veal is in full season, but more expen- 
sive when it is scarce, Sufficient, 2 calf’s feet should make 1 quart of stovk. 
Seasonadie from March to October, but may be had all the year. 


402.—-COW-HEEL STOCK FOR JELLIES. 
(More Lconomical than Calf?s Feet.) 


INGREDIENT!.—2 cow-heels, 8 quarts of water. 

Afode.—Procure 2 heels that have only been scalded, and not boiled ; split 
them in two, and remove the fat between the claws; wash them well in warm 
water, and put them into a saucepan with the above proportion of cold water ; 
bring it gradually to boil, remove all the scum as it rises, and simmer the 
heels gently from 7 to 8 hours, or until the liquor is reduced one-half; then 
strain it into a basin, measuring the quantity, and put it in a coool place, 
Clarify it in the same manner as calf’s-feet stock (No. 401), using, with the 
other ingredients, about $ oz. of isinglass to each quart. This stock should 
be made the day before it is required for use, Two dozen shank-tones of 
mutton boiled for 6 or 7 hours yield a quart of strong firm stock. They 
whould be put on in 2 quarts of water, which should be reduced one-half, 
Make this also the day before it is required. 

Time, 7 to 8 hours to boil the cow-heels, 6 to7 hours to boil the shank-bones, 
Average cost, from 4d. to Gd, each. Sufficient,—2 cow-heels sould make 
3 pints of stock. Seasonable at any time. 


¢ 


403.-BAKED APPLE OUSTARD. 
Tmenepient! —1 dozen large apples, moist sugar to-taste, 1 small teacupful 
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of coll water, the grated rind of ont lemon, 1 pint of milk, 4 eggs, 2 os. of loaf 
sugar, ° 

Mode.—Peei, cut, and core the apples; put them into a lined saucepan 
with the cold water, and as they heat, bruise them to a pulp ; sweeten with 
rovist sugar, and add the grated lemon-rind. When cold, put the fruit at the 
bottom of a pie-dish, and pour over it a custurd made with the above propor- 
tion of milk, eggs, and sugar; grate a little nutmeg over the top, place the 
dish in a moderate oven, and bake from 26 to 35 minutes. The above propor. 
tions will make rather a large dish. 

Time, 25 to 35 minutes. Average cost, 1s,4d. Sufficient for 6 or 7 persons. 
Seasonadle from July to March. 


404.—GINGER APPLES. 
(A pretty Supper or Dessert Disk). 


INGREDIENTS.—14 02. of whole ginger, } pint of whisky, 3 ibs. of apples, 
2 lbs. of white sugar, the juice of 2 lemons. 

Mode.—Bruise the ginger, put it into a small jar, pour over sufficient 
whisky to cover it, and let it remain for 3 days; then cut the apples into 
thin slices, after paring and coring them ; add the sugar and the lemon-juice, 
which should be strained ; and simmer all together very gently until the apples 
are transparent, but not broken. Serve cold, and garnish tho dish with slices 
of candied lemon-peel or preserved ginger. 

Time, 8 days vo soak the ginger; about # hour to simmer the apples very 
gently. Average cost, 2s. 6d, Sufficient for 3 dishes. Seasonable from July 
to March. 

405.—ICED APPLES, or APPLE HEDGEHOG. 


INGREDIENTS.—A bout 3 dozen good boiling apples, $ lb. of sugar, 4 pint of 
water, the rind of 4 lemon minced very fine, the whites of 2 eggs, 8 tablespoonfuls 
of pounded sugar, a few sweet almonds, 

Mode.—Peel and core a dozen of the apples without dividing them, and 
stew them vory gently in a lined saucepan with 4 15. of sugar and 4 pint of 
water, and when tender, lift them carcfully on to a dish. Have ready the 
remainder of the applcs pared, cored, and cut into thin slices; put them into 
the same syrup with the lemon-peel, and boil gently until they are reduced to 
&® marmalade: they must be kept stirred, to prevent them from burning. 
Cover the bottom of a dish with some of the marmalide, and over that a layer 
of the stewed apples, in the insidos of which, and between each, place some 
of the marmalade; then place another layer of apples, and fill up the cavities 
with marmalade as before, forming the whole intv a raised oval shape. Whip 
the whites of the eggs to a stiff froth, mix with them the pounded sugar, and 
cover th® apples very smoothly all over with the icing ; blanch and cut each 
almond into 4 or 5 strips; place these strips at equal distances over the icing, 
atiéking up; strew over a little rough pounded sugar, and place the dish 
in a very slow oven, to colour the almonds, and for the apples to get warm 

through. This entremet may also be served cold, and makes 4 "retty supper- 
dish, 
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Time, from 20 to 80 minutes to stew the apples. Average cost, 1s, 9d, to 2% 
Sufficient for 5 or 6 persons. Seasonable from July to March. : 


40°—-THICK APPLE JELLY OR MARMALADE, for Entremets 
or Dessert Dishes. 


INGREDIENTS. —A pples ; to every lb. of pulp allow § lb. of sugar, § teaspoo: 
ful of minced lemon-peel. 

Mode.—Peel, core, and boil the apples with only sufficient water to preverit 
them from burning; beat them to a pulp, and to every |b. of pulp allow the 
above proportion of sugar in lumps. 
Dip the lumps into water; put these 
into a saucepan, and boil til] the syrup 
is thick and can be well skimmed; 
thon add this syrup to the apple pulp, 
with the minced lemon-peel, and stir 
it over a quick fire, for about 20 
minutes, or until the apples cease to 
stick to the bot of the pan. The 
jelly is then done, and may be poured into moulds which have been previeasly 
dipped in water, when it will turn out nicely for desscrt or a side-dish ; for the 
latter a little custard should be poured round, and it should be garnished with 
atrips of citron or stuck with blanched almonds. 

Time, from 4 to ? hour to reduce the apples to a pulp; 20 minutes to boil 
after the sugar is added. Suffictent—14 lb. of apples sullicint for a small 
mould. Seasonable from July to March ; but is best in September, October, or 
November. 





ATTLZ JELLY STUCK WITH ALMONDS. 


407.-APPLES IN RED JELLY. 
(A pretty Supper Dish.) 

INGREDIENTS.—6 good-sized apples, 12 cloves, pounded sugar, 1 lemon, 
2 teacupfuls of water, 1 tablespoonful of gelatine, a few drops of prepared 
cochineal. 

Mode.—Choose rather large apples; peel them and take out the cores, 
either with a scoop ora small silver knife, and put into each apple 2 cloves 
and as much sifted sugar as they will hold. Place them, without touching 
each other, in a large pie-dish ; add more white sugar, the juice of 1 lemon, 
and 2 teacupfuls of water. Bake in the oven, with a dish over them, until 
they aredone. Look at them frequently, and, as each apple is cooked, place 
it in a glass dish. They must not be left in the oven after they are done, or 

sy will break, and so would spoil the appearance of the dish. When the 
apples are neatly arranged in the dish without touching each other, strain the 
liquor in which they have been stewing, into a lined saucepan; add to it the 
rind of the lemon, and a tablespoonful of gelatine which has been previously 
dissolved in cold water, and, if not sweet, a little more sugar, and 6 cloves, 
Boil till quite clear ; colour with a few drops of prepared cochineal, and atvain 
the jelly through a double muslin into a jug; let it cool a little; then pour it 

dish round the apples. When quite cold, garnish the tops of the 
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ayples with a bright-coloured marmalade, a jelly, or the white of an egg, 
beaten to a strong froth, with a little sifted sugar. 

Time, from 30 to 50 minutes to bake the apples. Average cost, 1s., with 
the garnisiting. Sufficient for 4 or 5 persons, Seasonable from J uly to March. 


408.-A PRETTY DISH OF APPLES AND RICH. 


INGREDIENTS.—6 oz. of rice, 1 quart of milk, the rind of 3 lemon, sugar to 
taste, $ saltspoonful of salt, 8 apples, } lb. of sugar, } pint of water, } pint of 
botled custard No. 417. 

Mfode.—Flavour the milk with lemon-rind, by boiling them togethor fora 
few minutes ; then take out the peel, and put in the rice, with sutticiont surar 
to sweeten it nicely, and boil gently until the rice is quite soft ; then let it 
cool. In the mean time pare, quarter, and wre the apples, and boil them 
until tender in a syrup made with sugar and water in the above proportion ; 
and, when soft, lift them out on a sieve to drain. Now put a middlixg-sized 
gallipot in the centre of a dish ; lay the rice all round til) the top of the 
gallipot is reached ; smooth the rice with the back of a spooyg, and stick the 
apples into it in rows, one row sloping to the right, and the next to the left. 
Set it in the oven to colour the apples; then, when required for table, remove 
the gallipot, garnish the rice with preserved fruits, and pour in the middle 
sufficient custard, made by recipe No. 417, to be level with the top of the rioa, 
and serve hot. ‘ 

Time, from 20 to 30 minutes to stew the applos; # hour to simmer the 
rice; ¢ hour to bake. Average avi, ls. Gd. Sufficient for 5 or 6 persons. 
Seasonable from Suly to March. 


409.—-APPLES AND RICH. 
(A Plain Dish.) 

INGREDIENTS.—8 good-sized apples, 8 oz. of butter, the rind of % lemon 
minced very fine, 6 oz. of rice, 14 pint of milk, sugar to taste, 4 teaspoonful of 
grated nutmeg, 6 tablespoonfuls of apricot jam. 

Mode.—Peel the apples, halve them, and take out the cores ; put them into 
astewpan with the butter, and strew sufficient sifted sugar over to sweeten 
them nicely, and udd the minved lemon-peel. Stew the apples very gently 
until tender, taking care they do not break. Boil the rice, with the milk, 
sugar, and nutmeg, until soft, and, when thoroughly done, dish it, piled high 
in the centre; arrange the apples on it, warm the apricot jam, pour it over 
the whole, and serve hot. 

Time, about 30 minutes to stew the apples very gently ; about } hour to 
cook the vice. Average cost, 1s. 6d, Sufficient for 5 or 6 persons. Seasonadle 
from July to March. 

410.-A PPLE SNOW. 
° (4 pretiy Supper Dish.) 

INGREDIENTS. —10 good-sized apples, the whites of 10 eggs, the rind of 
1 lemon, § ib. of pounded sugar. 

Mode.-—Peel, core, and cut the apples into quarters, and put them into a 
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saucepan with the Jemou-peel and sufficient water to prevent them from 
burning,—rather less than 4 pint. When they are tender, take out the port, 
beat them toa pulp, let them cool, and stir them to the whites of the eggs, 
which should be previously beaten to a strong froth. Add the sifted sugar, 
continue the whisking until the mixture becomes quite stiff; and either 
heap it on a glass dish, or serve it in smal) glasses. The dish may be gar- 
nished with preserved barberries, or strips of bright-coloured jelly ; and a dish 
of custards should be served with it, or a jug of cream. 

Time, from 30 to 40 minutes to stew the apples. Average cost, 1s. 6d, 
Sufficient to fill a moderate-sized glass dish, Seasonable from July to March. 


e 411.—STEWED APPLES AND CUSTARD. 
(A pretty Dish for a Juvenile Supper.) 


INGREDIENTS.—7 good-sized apples, the rind of 4 lemon or 4 cloves, 3 Ub. of 
sugar, ¢ pint of water, } pint of custard, No. 417. 

Motde.—Pare and take out the cores of the apples, without dividing them, 
and, if possible, leave the stalks on; boil the sugar and water together for 
10 minutes ; then put in the apples with the lemon-rind or cloves, whichever 
flavour may be preferred, and simmer gently until they are tender, taking 
care not to let them break. Dish them neatly on a ylass dish, reduce tho 
syrup by boiling it quickly for a few minutes ; let it cool a little, then pour it 
over the apples. Have ready quite 2 pint of custard made by recipe No. 417; 
pour it round, but not over, the apples when they are quite cold, and the dish 
is ready for table. A few almonds blanched and cut into strips, and stuck in 
the apples, would improve their appearance. @ 

Time, from 20 to 80 minutes to stew the apples. Average cost, 1s. Sufficient 
to fill a large glass dish, Seasonable from July to March. 


414.—-ARROWROOT BLANC-MANGE. 
(An inexpensive Supper Dish.) 


INGREDIENTS. —4 heaped tablaspoonfuls of arrowroot, 14 pint of milk, 
8 laurel-leaves or the rind of 4 lemon, sugar to taste. 

Afode.—Mix to a smooth batter the arrowroot with 3 pint of the milk; put 
the other pint on the fire, with laurel-leaves or lemon-peel, whichever may be 
preferred, and let the milk steep until it is well flavoured. Then strain the 
milk, and add it, boiling, to the mixed arrowroot ; sweeten it with siftod 
sugar, and let it boil, stirring it all the time, till it thickens sufficiently to 
come from the saucepan. Grease a mould with pure salad-oil, pour in the 
blanc-mange, and when quite set, turn it out on a dish, and pour round it a 
compéte of any kind of fruit, or garnish it with jam. A tablespoonful of 
brandy, stirred in just before the blanc-mange is moulded, very much improves 
the flavour of this sweet dish. 

Time, altogether, 4 hour. Average cost, 6d. without the garniching, 
Sufficient for 4 or 5 persons, Seaaonadle at any time. 
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413..—CHEAP BLANC-MANGHR. 


INGREDIENTS. —} 1b. of sugar, 1 quart of milk, 14 oz. of isinglass, the rind 
of 4 lemong4 laurel-leaves, 

Mode.—Put al! the ingredients into a lined saucepenm, and boil gontly until 
the isinglass is dissolved ; taste it occa- 
sionally, to ascertain when it is suffi. 
ciently flavoured with the laurel-leaves 3 
then take them out, and keep stirring “$l 
the mixture over the fire for about 10 in Se EN 
minutes, Strain it through a fine sieve SS Seto oD 
into a jug, and, when nearly cold, pour BLANO-MANGS, 
it into a well-oiled mould, omitting the sediment at the bottom. Turn it out 
carefully on a dish, and garnish with preserves, bright jelly, or a compéte of 
fruit. 

Time, altogether, 3 hour. Averuge cost, 2s.6d. Sufficient to filla quart mould. 
Seasonable at any time, 

414.-BLANC-MANGE. 
(«l Supper Dish.) 

INGREDIENTS.—1 pint of new milk, 1} 02. of isinglass, the rind cf 4 lemon, 
4 1b. of loaf sugar, 10 bitter almonds, 4 02. of sweet almonds, 1 pint of cream. 

Mode.—Put tho milk into .a saucepan, with the isinglass, lemon-rind, and 
sugar, and let these ingredients stand by the side of the fire until the milk is 
well flavoured ; add the almonds, whichshould 
be blanched and? pounded in a mortar ton 
paste, and let the milk just boil up ; strain it 
through a fine sieve or muslin into a jug, add 
the cream, and stir the mixture occasionally 
until nearly cold. Let it stand for a few 
minutes, then pour it into the mould, which 
should be previously oiled with the purest — 
salad-oil, or dippedin cold water. There will 
be a sediment at the bottom of the jug, which 
must not be poured into the mould, as, when 
turned out, it would very much disfigure the appearance of the blanc-mange. 
This blanc-mange may be made very much richer by using 14 pint of cream, 
and melting the isinglass in 3 pint of boiling water. The flavour may also be 
very much varied by adding bay-leaves, laurel-leaves, or essence of vanilla, 
instead of the lemon-rind and almonds. Noyeau, Maraschino, Curacoa, or 
any favourite liqueur, added in small proportions, very much enhances the 
flavour of this always favourite dish. In turning it out, just loosen the edges 
of the blanc-mange from the mould, place a dish on it, and turn it quickly 
over: it®hould come out easily, and the blanc-mange have a smooth glossy 
appearance when the mould is oiled, which it frequently has not when it is only 
diped in water. It may bo garnished as fancy dictates. 

Time, about 1} hour to steep the Iomon-rind and almonds in the milk 








BLANC-MANGE MOULD. 
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Average cost, with cream at 1s. per pint, 3s. 6d. Sufficient to fill a quart 
mvuuld. Seasonadle at any time. 


Z 
415.—LEMON BLANCMANGT, 

INGREDIENTS,—1 quart of milk, the yolks of 4 eggs, 8 oz. of ground rice, 6 
oz. of pounded sugar, 14 oz. of fresh butter, the rind of 1 lemon, the juice of Qyr 
§ oz. of gelatine. 

Alode.—Make a custard with the yolks of the eggs and 3 pint of the mils, 
and, when dune, put it into a basin ; put half the remainder of the milk into 
@ saucepan with the ground rice, fresh butter, 
lemon-rind, and $ oz. of the sugar, and let these 
ingredients boil until the mixture is stiff, stirring 
them continually; when done, pour it into the 
bowl where the custard is, mixing both well toge- 
| ther. Put the gelatine with the rest of the milk 
Ai iuto a saucepan, and lot it stand by the side of the 
“lll — fire toedissolve ; boil for a minute or two, stir care- 
fully into the basin, adding 3 oz, more of pounded 
sugar. When cold, stir in the lemon-juice, which 
should be carefully strained, and pour the mixture 
Into a well-oiled mould, leaving out the lemon-peel, and set the mould in a pan 
of cold water until wanted for table. Uso eggs that have rich-looking yolks ; 
and, should the weather be very warm, rather a larger proportion of gelatine 
must be allowed. ‘ 

Time, altogether, 4 hour. <Average cost, 1s. 6d. Sufficient to fill 2 small 
moulds. Seasonable at any time. 
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416.—ECONOMICAL LEMON CREAM, 


INGREDIENTS.—1 quart of milk, 8 bitter alinonds, 2 oz. of gelatine, 2 large 
lemons, 3 lb. of lump sugar, the yolks of 6 eggs. 

Mode. —Put the milk into a lined saucepan with the almonds, which should 
be well pounded in a mortar, the gelatine, lemon-rind, and lump-sugar, and 
boil these ingredients for about 5 minutes. Beat up the yolks of the eggs, 
strain the milk into a jug, add the eggs, and pour the mixture backwards and 
forwards a few times, until nearly cold; then stir briskly to it the lemon-juice, 
which should be strained, and keep stirring until the cream is alinost cold: 
put it into an oileckmould, and let it remain until perfectly set. The lemon- 
juice must not be added to the cream when it is warm, and should be well 
stirred after it is put in. 

Time, 5 minutes to boil the milk. Average cost, 2s, Gd. Sufficient to fill 
two 1j-pint raoulds, Seasonable at any time, 

417.—BOILED CUSTARDS. 

INGREDIENTS—1 pint of milk, 5 eggs, 8 oz. of iouf sugar, 8 lawrel-leavesy or 
the rind of 4 lemon, or @ few drops of essence of vanilla, 1 tablespaonful af 
brandy. 
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Mode.—Put the milk into a lined saucepan, with the sugar, and whichever 
of the above flavourings may be preferred (the lemon-rind flavours custards 
most deliciously), and let the milk 
steep by the side of the fire until it es =. ~ > = 
is well flavoured. Bring it to the qa ae aX Ye Ber os ee 
point of boiling, then strain it intoa mr 
basin; whisk the eggs well, and, 
when the milk has cooled a little, 
stir in the eggs, and strain this mixture intoa jug. Place this jug in a sauce- 
pan of boiling water over the fire; keep stirring the custard oxe way until it 
thickens ; but on no account allow it to reach the boiling-point, as it will in- 
stantly curdle and be full of lumps. Take it off the fire, stir in the brandy, 
and, when this is well mixed with the custard, pour it into glasses, which 
should be rather more than three-parts full; gratea little nutmeg over the 
top, and the dish is ready for table. To make custards iook and eat better, 
ducks’ egys should be used, when obtainable; they add very much to the fla- 
vour and richness, and so many are not reqiwired as of the ordinary eggs, 4 
ducks’ eggs to the pint of milk making a delicious custard. When desired 
extremely rich and good, cream should be substituted for the milk, and double 
the quantity of eggs used, to those mentioned, omitting the whites. 

Time, 4 hour to infuse the lemon-rind, absut 10 minutes to stir the custard. 
Average cost, 8d. Sufficient to fill 8 custard-glasses. Seasonable at any time. 
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CUSBTARDS IN GLASSES. 


© 418..—INDIAN FRITTERS. 


INGREDIENTS.—3 tablespoonfuls of flour, boiling water, the yolks of 4 eggs, 
the whites of 2, hot lard or clarified dripping, jam. 

Mode.—Put the flour into a basin, and pour over it sufficient bowling water 
to make it into a stiff paste, taking care to stir and beat it well, to prevent it 
getting lumpy. Leave it a little time to coo), and then break into it (without 
beating them at first) the yolks of 4 eggs and the whites of 2, and stir and beat 
all well together. Have ready some boiling lard or butter; drop a dessert- 
spoonful of batter in at a time, and fry the fritters of a light brown. They 
should rise so much as to he almost Lke balls, Serve on a dish, with a 
spoonful of preserve or marmalade dropped in between each fritter. This is an 
. excellent dish for a hasty addition to dinner, if a guest unexpectedly arrives, 
it boing so easily and quickly made, and it is always a great favourite. 

_ Lime, from 5 to 8 minutes to fry the fritters. Average cost, exclusive of 
the jam, 5d. Sufficient for 4 or 5 persons, Seusonabdle at any time. 


419.-TO MAKE GOOSEBERRY FOOL. 


INGREDIENTS.—Green gooseberries ; to every pint of pulp add 1 pint of milk, 
or 3 pint Bf cream and 3 pint of milk; sugar to taste. 

Mode.—Cut the tops and tails off the gooseberries ; put them into a jar, 
with?2 tablespoonfuls of water and a little good moist sugar ; det this jar in a 
saucepan of boiling water, and let it boil until the fruit is soft enough to mash. 
When done enough, beat it to a pulp, work this pulp through a colander, and 
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stir fo every pint the above proportion of milk, or equal quantities of milk and 
cream. Ascertain if the mixture is sweet enough, and put in plenty of sugar, 
or it will not be eatable ; and in mixing the milk and gooseberries, add the 
former very gradually to these: serve in a glass dish, or in small glasses. 
This, although a very old-fashioned and homely dish, is, when well made, very 
delicious, and, if properly sweetened, a very suitable preparation for children. 

Lime, from }tolhour. Average cost, 6d. per pint, with milk. Suffictent,— 
a pint of milk and a pint of gooseberry pulp for 5or 6 children. Seasonable 
in May and June. 

420.-GOOSEBERRY TRIFLE. 


INGREDIENTS,—1 quart of gooseberries, sugur to taste, 1 pint of custard No, 
417, a plateful of whipped cream. 

Mode.—-Put the gooseberries into a jar, with sufficient moist sugar to 
sweeten them, and boil them until reduced toa pulp. Put this pulp at the 
bottom of a trifle-dish ; pour over it a pint of custard made by recipe No, 
417, and, when cold, cover with whipped cream. The cream should be whipped 
the day before it is wanted for table, as it will then be so much firmer and 
more solid. The dish may be gafnished as fancy dictates. 

Time, about 3 hour to boil the gooseberries. Average cost, 1s. 6d. Suffi- 
cient for 1 trifle, Seasonable in May and June, 


421.—-THE HIPDEN MOUNTAIN. 
(A pretty Supper Dish.) 

INGREDIENTS. —6 eggs, a few slices of citron, sugar to taste, ; pint of cream, a 
layer of any kind of jam. 

Mode,—Beag the whites and yolks of the eggs separately ; then mix them 
and beat well again, adding a few thin slices of citron, the cream, and suffi- 
cient pounded sugar to sweeten it nicely, When the mixture is well beaten, 
put it into a buttered pan, and fry the same as a pancake; but it should be 
three times the thickness of an ordinary pancake. Cover it with jam, and 
garnish with slices of citron and holly-leaves. This dish is served cold. 

Time, about 10 minutes to fry the mixture. Average cost, with the jam, 
la 4d. Sufficient for 3 or 4 persons, Seasonable at any time. 


422,-ISINGLASS OR GELATINE JELLY. 
(Substitutes for Calf’s Feet.) 


INGREDIENTS.—3 02. af tsinglass or gelatine, 2 quarts of water. 

Afode.—Put the isinglass or gelatine into a saucepan with the above propor. 
tion of cold water; bring it quickly to boil, and let it boil very fast, until the 
liquor 1s reduced one-half. Carefully remove the scum as it rises, then strain 
it through a jelly-bag, and it will be readyfor use. If not required very clear, 
it may be merely strained through a fine sieve, instead of being run through 
abag. Rather more than § 02. of isinglass is about the proper qtfantity to 
use for a quart of strong calf’s-feet stock, and rather more than 2 oz. for the 
same quantity of fruit juice. As isinglass varies so much in quality find 
strength, it is difficult to give the exact proportions. The larger the mould, 
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the stiffer should be the jelly; and where there is no ice, more isinglase must 
be used than if the mixture were frozen. This forms a stock for all kinds of 
jellies, which may be flavoured in many ways. 

Time, 14 Wour, Sufficient, with wine, syrup, fruit, &., to fill two moderate- 
sized moulds. Seasonable at any time. 

Note.—The above, when boiled, should be perfectly clear, and may be mixed warm 
with wine, flavourings, fruits, &c., and then run through the bag, 


423.-INDIAN TRIFLE. 

INGREDIENTS.—1 guart of milk, the rind of 4 large lemon, sugar Ce taste, 
6 heaped tablespoonfuls of sice-flour, 1 oz. of sweet almonds, 4 pint of custard. 

Mode.—Boil the milk and lemon-rind together until the former is well 
flavoured ; take out the lemon-rind and stir in the rice-flour, which should 
first be moistened with cold milk, and add svfficient toaf sugar to swecten it 
nicely. Boil gently for about 5 minutes, and keep the mixture stirred ; take 
it off the fire, let it cool a little, and pour it into a glass dish, Whenco.d, cut 
the rice out in the form of a star, or any other shape that may be preferred ; 
take out the spare rice, and fill the space with boiled custard. Blanch and 
cut the almonds into strips; stick them ove? the triflo, and garnish it with 
pieces of bright-coloured jelly, or preserved fruits, or candied citron. 

Time, 3 hour to simmer the milk, 5 minutes after the rice is addod. Aue- 
rage cost, 1s. Sufficient for 1 trifle. Seasonable at any time. 


424.-HOW TO MOULD BOTTLED JELLIES. 

Uneork the bottle; place it in a saucepan of hot water until the jelly is 
reduced to a liqffid state; taste it, to ascertain whether it is sufficiently 
flavoured, and if not, add a little wine. Pour the jelly into moulds which 
have been soaked in water ; let it sot, and turn it out by placing the mould in 
hot water for a minute; then wipe the outside, put a dish on the top, and 
turn it over quickly. The jelly should then slip easily away from the mould, 
and be quite firm, It may be garnished as taste dictates, 


425.—CALI’S-FEET JELLY. 

INGREDIENTS.—1 guart of calf’s-feet stock No. 401, 3 lb. of sugar, 3 pint of 
sherry, 1 glass of brandy, the shells and whites of 5 eggs, the rind and juice of 
2 lemons, § oz. of isinglass. 

Mode.—Prepare the stock as directed in recipe 
No. 401, taking care to leave the sediment, and to 
remove all the fat from the surface, Put it into 
& saucepas, cold, without clarifying it; add the 
remaining ingredients, and stir them well to- 
gether before the saucepan is placed on the fire. 
Then simmer the mixture gently for 3 hour, dul | 
do not stig it after it begins to warm. Throw in Sai mail 
& teacupful of cold water, boil for another 5 Wmuik 
minytes, and keep the saucepan covered by the 
side of the fire for about ¢ hour, but do not let it IZLLT-MOULY. 
boil again. In simmering, the head or scum may be carefully removed as it 
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rises; but particular attention must be given to the jelly, that 1b be not 
stirred in the slightest degree after it is heated. The isinglass should 
be added when the jelly begins to boil: this assists to clear it ‘and makes 
tt firmer for turning out. Wring ont a jelly-bag in hot water; fasten it 
m to a stand, or the back of a chair; place it near the fire with a basin 
anderneath it, and run the jelly through it. Should it not be perfectly 
clear the first time, repeat the process until the desired brilliance is ob- 
tained. Soak the moulds in water, drain them for half a second, pour in 
the jelly, and put it in a cool place to set. If ice is at hand, surround the 
moulds with it, and the jelly will set sooner, and be firmer when turned out. 
Jn suenmer it is necessary to have ico in which to put the moulds, or the cook 
will be, very likely, disappointed, by her jellies being in too liquid a state to 
turn out properly, unless a great deal of isinglass is used. When wanted for 
table, dip the moulds in hot water for a minute, wipe the outside with a cloth, 
lay a dish on the top of the mould, turn it quickly over, and the jelly should slip 
out easily. It is sometimes served brvken in square lumps, and piled high in 
glasses. Earthenware moulds arv preferable to those of pewter or tin, for red 
jellies, the colour and transparency of the compusition being often spoiled by 
using the latter. ‘ 

To make this jelly more economically, raisin wine may bo substituted for 
the sherry and brandy, and the steck made from cow-heels, instead of calf’s 
fect, 

Time, 20 minutes to simmer the jelly, 4 hour to stand covered. Average 
cost, reckoning the feet at 6d. each, 5s. Sufficient to fill two 14-pint moulds. 
Seasonable at any time. 

Note.—Aas lemon-juice, unless carefully strained, is liable to make the jelly muddy, 
see that it is clear before it is added to the other ingredients, Omit the brandy when 
the flavour is objected to. 


426.-JHLLY OF TWO COLOUBS. 


INGREDIENTS.—14 pint of calf’s-feet jelly (No. 425), a few drops of prepared 
cochineal. 

Mode.—Make 1} pint of jelly by recipe No. 425, or, if wished more econo- 
mical, of clarified syrup and gelatine, flavouring it in any way that may be 
preferred. Colour one-half of the jelly with a few drops of prepared cochi- 
neal, and the other half leave as pale as possible. Have ready a mould well 
wetted in every part; pour in a small 
quantity of the red jelly, and let this set; 
when quite firm, pour on it the same quan- 
tity of the pale jelly, and let this set ; then 
proceed in this manner until the mould is 
full, always taking care to let one jelly set 
before the other is poured in, or the colours JELLY OF TWO COLOURS. 
would run one into the other. When turned out, tho jelly should have a 
striped appearance. For variety, half the mould may be filled at once with 
one of the jelliea, and, when firm, filled up with the other: this, also, has a 
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very pretty effect, and is more expeditiously prepared than when the jelly is 
poured in small quantities into the mould, Blanomange and red jelly, or 
blancmange @nd raspberry cream, motlded in the above manner, look very 
well. The layers of blanemange and jelly should be about an inch in depth. 
and each layer should be perfectly hardened before another is added. Half 
a mould of blancmange and half a mould of jelly are frequently served in the 
seme manner. A few pretty dishes may be made, in this way, of jellies or - 
blancmanges left from the preceding day, by melting them separately in a 
jug placed in a saucepan of boiling water, and then moulding them by the 
foreroing directions, 

Time, # hour to make the jelly. Average cost, with calf’s-feet jelly, 2s. 9d.;__ 
with gelatine and syrup, more economical. Sufficient to fill 14-pint mould. 
Seasonable at any time. 

Note.—In making the jelly, use for flavouring a very paie sherry, or the colour will 
be too dark to contrast nicely with the red jelly. 


427.—-A. SWEET DISH OF MaCARONTI. 

INGREVIENTS.—} ld, of macaront, 13 pint of mith, the rind of 3 lemon, 8 os. 
of lump sugar, } pint of custard (No. 417). 

Mode.—Put the milk into a saucopan, with the lemon-pecl and sugar; 
bring it to the boiling-point, drop in the macaroni, and let it gradually swell 
over a gentle fire, but do not allow the pipes to break, The form should be 
entirely preserved ; and, though tend .r, should be firm, and not soft, with no 
part beginning to melt. Should the milk dry away before the macaroni is 
sufficiently swelldi, add a little more. Make a custard by recipe No. 417; 
place the macaroni on a dish, and pour the custard over the hot macaroni ; 
grate over it a little nutmeg, and, whsn cold, garnish the dish with slices of 
candied citron. 

Time, from 40 to 50 minutes to sweli the macaroni, Average cost, with the 
custard, ls, Sufficient for 4 or 5 persons. Seasonable at any time. 


428.—A PRETTY DISH OF ORANGSS. 


INGREDIENTS --6 large oranges, 4 Lb. of loaf sugar, } pint of water, § pint of 
cream, 2 tableayvonfuls of any kind of liqueur, sugar to taste. 

Mode.— Put the sugar and water into s saucepan, and boil them until the 
sugar becomes brittle, which may be ascertained by taking up a small 
quantity in a spoon, and dipping it in evld water; if the sugar is sufficiently 
builed, it will easily snap. Peel the oranges, remove as much of the white 
pith as possible, and divide them into nice-sized slices, without breaking thy 
thin white skin which surrounds the juicy pulp. Place the pieces of orange on 
small skewers, dip them into the hot sugar, and arrange them in layers round 
a plain mould, which should be well oiled with the purest salad-oil. The sides 
of the mqnid only hould be lined with the oranges, and the centre left open 
for the cream. Let the sugur become firm by cooling; turn the oranges 
carefully out on a dish, and fill the centre with whipped cream, flavoured with 
any kind of liqueur, and sweetened with pounded sugar. This is an exoeed- 
ingly on ecae™i«] and nice dish for the supper-table. 
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Time, 10 minutes to boil the sugar. Average cost, 1s. 8d. Sufficient for 
l mould. Seasonable from November to May. ¢ 


429.—TO MAKE PANCAKES. 


INGREDIENTS.—Hggs, flour, milk; to every egg allow 1 o8. of flour, about 1 
gill of milk, 4 saltspoonful of salt. 

Afode.—Ascertain that the eggs are fresh; break each one separately in a 
cup ; whisk them well in a basin, add the flour, salt, and a few drops of milk, 
end beat the whole to a perfectly smooth batter; then pour in by degrees the 
remainder of the milk. The proportion of this latter ingredient must ove 
regulated by the size of the eggs, &c. &c.; but the batter, when ready for 
frying, should be of the consistency of thick cream, Place a small frying-pan 
on the fire to get hot; let it be delicately clean, or the pancakes will stick, 
and, when quite hot, put into it a small piece of 
butter, allowing about 4 oz. to each pancake, 
When it is melted, pour in the batter, about 
4 teacupful to a pan 5 inches in diameter, and 

PANOAKES, fry it for about 4 minutes, or until it is nicely 
brown on one side, By only pouring in a small quantity of batter, and so 
making the pancakes thin, the necessity of turning them (an operation rather 
difficult to unskilful cooks) is obvisted. When the pancake is done, sprinkle 
over it some pounded sugar, roll it up in the pan, and take it out with a large 
slice, and place it on a dish before the fire. Proceed in this manner until 
sufficient are cooked for a dish ; then send them quickly to table, and continue 
to send in a further quantity, as pancakes are never good unless eaten almost 
immediately they come from the frying-pan. The batter may be flavoured 
with a little grated lemon-rind, or the pancakes may have preserve rolled in 
them instead of sugar. Send sifted sugar and a cut lemon to table with them. 
To ronder the pancakes very light, the yolks and whites of the eggs should be 
beaten separately, and the whites added the last thing to the batter before 
frying. 

Time, from 4 to 5 minutes for a pancake that does not require turning; 
from 6 to 8 minutes for a thicker one. Average cost, for 8 persons, 6d. 
Suficient,—allow 8 eggs, with the other ingredients in proportion, for $ 
persons. Seasonabie at any time, but specially served on Shrove Tuesday. 
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430.—RICE BLANCMANGHE. 


INGREDIENTS.—} Ub. of ground rice, 3 oz. of loaf sugar, 1 02. of fresh butter, 
1 quart of milk, flavouring of lemon-peel, essence of almonds or vanilla, or 
laurel-leaves. 

Afode.—Mix the rice to a smooth batter with about 4 pint of the milk, and 
the remainder put into a saucepan, with the sugar, butter, and whichever of 
the above flavourings may be preferred; bring the milk to the boiling pojnt, 
quickly stir in the rice, and let it boil for about 10 minutes, or until it comes 
easily away from the saucepan, keeping it well stirred the whole time. 
Greaso a mould with pure salad-oil; pour in the rice, and let it get perfectly 
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set, when it should turn out quite easily; garnish it with jam, or pour round 
a compote of any kind of fruit, just before it is sent totable. This blancmange 
is better for being made the day before it is wanted, as it then has time to 
become firm. If laurcl-leaves are used for flavouring, steep 3 of them in the 
milk, and take them out before the rice is added : about 8 drops of essence of 
aliunonds, or from 12 to 16 drops of essence of vanilla, would be required to 
flavour the above proportion of milk. 

Time, from 10 to 15 minutes to boil the rice. Average cost, 9d. Sufficient 
to fila quart mould. Seasonudle at any time. 


431—RICE SNOWBALLS. 
(A pretty dish for Juvenile Suppers.) 


INGREDIENTS.—6 02. of rice, 1 quart of milk, flavouring of essence of almonds, 
sugar to taste, 1 pint of custard mude by recipe No. 417. 

Mode.—Boil the rice in the milk, with sugar and a flavouring of essence of 
almonds, until the former is tender, adding, if necessary, a little more milk, 
should it dry away too much. When the rice is quite soft, put it into teacups, 
or smail round jars, and let it remain until cold; then turn the rice out on a 
deep glass dish, pour over a custard made by recipe No. 417, and, on the top 
of each ball, place a small piece of bright-coloured preserve or jelly. Lemor- 
peel or vanilla may be boiled with tho rice instead of the essence of almonds, 
when either of these is preferred; but the flavouring of the custard must 
correspond with ¢hat of the rice. 

Time, about } hour to swell the rice in the milk. Average cost, with the 
custard, ls. 6d. Sufficient for 5 or 6 children. Seasonable at any time. 


432.-SNOW EGGS, or G@UFS A LA NEIGE. 
(A very pretty Supper Dish.) 


‘Increpirnts.—4 eggs, 2 pint of milk, pounded sugar to taste, flavouring of 
vanilla, lemon-rind, ur orange-flower water. 

Mode.—Put the milk into a saucepan, with sufficient sugar to sweeten it 
nicely, and the rind of 4 lemon. Let this steop by the side of the fire for 
4 hour, when take out the peel; separate the whites from the yolks of tho 
eggs, and whisk the former to a perfectly stiff froth, or until there is no liquid 
remaining ; bring the milk to the boiling-point, and drop in the snow a table- 
spoonful at a time, and keep turning the eggs until sufficiently cooked. Then 
place them on a glass dish, beat up the yolks of the eggs, stir to them the 
milk, add a little more sugar, and strain this mixture into a jug; place the 
jug in a saucepan of boiling water, and stir it one way until the mixture 
thickens, but do not allow it to boil, or it will curdle. Pour this custard over 
the eggs,ewhen they should rise to the surface. They make an exceedingly 
pretty addition to a supper, and should be put in a cold place after being 
made, When they are flavoured with vanilla or orange-flower water, it is not 
necessary to steep the mulk. A few drops of the essence of either may be 
poured in the milk just before the whites are poached. In making the custard, 
a little more flavouring and sugar should always be added. 
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Time, about 2 minutes to poach the whites; 8 minutes to stir the custard, 
Average cost, 8d. Sufficient for 4 or 5 persons, Seasonadle at any time. 
t 


433.-STONE CREAM OF TOUS LES MOIS. 


IncREDImNTS.—4¢ 1b. of preserve, 1 pint of milk, 2 oz. of lump sugar, 1 heaped 
tablespoon ful of tous les mois, 8 drops of essence of cloves, 3 drops of almond- 
favouring. 

Mode.—Place the preserve at the bottom of a glass dish ; putt the milk into 
a lined saucepan, with the sugar, to make it boil. Mix to a smooth batter the 
tous les mois, with a very little cold milk; stir it briskly into the boiling 
milk, add the flavouring, and simmer for 2 minutes. When rather cool, but 
before turning solid, pour the cream over the jam, and ornament it with strips 
of red-currant jelly or preserved fruit. 

Time, 2 minutes. Average cost, 10a. Sufficient for 4 or 5 persons. Sea- 
sonable at any time. 

434.-TIPSY CAKH. 


INGREDIENTS.—1 moulded sponge: or Savoy-cake, sufficient sweet wine or 
sherry to soak tt, 6 tablespoonfuls of brandy, 2 oz. of sweet almonds, 1 pint of 
rich custard. 

Aode.—Procure a cake that is three or four days old,—either spongy, 
Savoy, or rice answering for the purpose of a tipsy cake. Cut the bottom of 
the cake level, to make it stand firm in the dish; 
make a small hole in the centre, and-pour in and over 
ef the cake sufficient sweet wine or sherry, mixed with 
| the above proportion of brandy, to soak it nicely. 
When the cake is well soaked, blanch and cut the 
almonds into strips, stick them all over the cake, and 
pour round it a good custard, made by recipe No. 417, 
allowing 8 eggs instead of 5 to the pint of milk. The 
cakes are somotimes crumbled and soaked, and a 
: whipped cream heaped over them, the same as for 
TIPSY CAKE. trifles., 

Time, about 2 hours to soak the cake. Average cost, ds. 62. Sufficient for 
Gish, Seasonable at any time, 





435.—-AN EASY WAY OF MAKING A TIPSY CAED. 


INGREDIENTS.—12 stale small sponge cakes, raisin wine, § ib. af jam, 1 pint 
ef custard (No. 417). 

Mode.—Soak the sponge-cakes, which should be stale (on this account they 
should be cheaper), in a little raisin wine; arrange them on a deep glass dish 
in four layers, putting a layer of jam between each, and pour round them a 
pint of custard, made by recip® No, £17, decorating the top with cut preserved 
frnit. e 

Tiow, 2 hours to soak the cakes Average cost, 20, 6d, Sufficient for 
Laaonable at any time 
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436.—-VICTORIA SANDWICHES. 


ANGRNVIEN TS. —4 eggs 5 their weiyht in pounded sugar, butter, and flowr ; 
t saleepoog ful of sutt, a layer of any kind of jam or marmalade, 

Afede,—Beat the butter to a cream; dredge in the flour and pounded 
sugar; stir these ingredients well tugether, and add the eggs, which should 
be previously thoroughly whisked. When the mixture has been well beaten 
for about ten minutes, butter a Yorkshire-pudding tin, pour in the batter, | 
and bake it iu a moderate oven for 20 minutes. Let it cool, spread one-half 
of the cake with a layer of nice preserve, place over it the other half of the 
cake, press the pieces slightly together, and then cut it into long finger 
pieces ; pile them in cross-bars on a glass dish, and serve, 

Time, 20 minutes. Averuye cost, 1s. 4d. Sufficcent for 5 or 6 persons, 
Seasonable at any time. 


SS 
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437.-APPLE GINGER. 
(A Dessert Dish.) 


INGREDIENTS, —Z lbs. of any kind of hard apples, 2 lbs. of loaf sugar, 1} pint 
of water, 1 oz. of tincture of ginger. 

Alode.—Bvil gho sugar and water until they form a rich syrup, adding the 
ginger whon it boils up. Pare, core, and cut the apples into pieces ; dip 
them in cold water to preserve the colour, and boil them in the syrup until 
transparent; but be careful not to let them break. Put the pieces of apple 
into jars, pour over the syrup, and carefully exclude the air by well covering 
them. It will remain good some time if kept in a dry place. 

Time,—from 6 to 10 minutes to boil the syrup; avout ¢ hour to simmer 
the apples. Average cost, 2s. Sufficient for 7 or & persons. Seasonable,— 
make this in September, October, or November. 


438.—CARROT JAM TO IMITATE APRICOT PRESERVD. 


INGREDIENTS.— Carrots: to every lb. of carrot pulp allow 1 lb. of pounded 
wsugar, the grated rind of 1 lemon, the strained juice of 2, 6 chopped bitter 
almonds, 2 tablespoonfuls of brandy. 

AMode.—Gelect young carrots; wash and scrape them cean, cut them into 
round pisces, put them into a saucepan with sufficient water to cover them, 
and let them simmer until perfectly soft; then beat them through a sieve, 
Weigh the pulp, and to every Ib. allow the above ingredients, Put the pulp ~ 
into a pypserving-pan with the sugar, and let this boil fur 5 minutes, stirring 
and akimming all the time. When cold, add the lemon rind and juice, 
almonds and brandy ; mix these well with the jam; then put it into pots, 
which must be well avvered and kept in a dry place. Tho brandy may be 

0 
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omitted, but the preserve will then not keep: with the brandy it will remain 
good for moaths. 

Time,—about # hour to boil the carrots; 5 minutes to simmer the puip, 
Average cost, 1s. 2d. for 1 Ib. of pulp, with the other ingredients in } ropertion, 
Sufficient to fill 3 pots. Seasonable from July to Decenber. 


439.-TO MAKE CHERRY BRANDY. 


INGREDIENTS.—Morella cherries, good brandy ; to every lb. of cherries atlow 
8 oz. of pounded sugar. 

Mode. —Have ready some glass bottles, which must be perfectly dry. As- 
cortain that the cherries are not too ripe and are freshly gathered, and cut off 
about balf of the stalks, Put them into the bottles, with the above proportion 
of sugar, to every lb. of fruié; strew this in between the cherries, and when 
the bottles are nearly full, pour in sufficient brandy to reach just below the 
cork. A few peach or apricot kernels will add much to their flavour, or 
a few blanched bitter almonds, Put corks or bungs into the bottles, tie 
over them a piece of bladder, and store away in a dry place. The cherries 
will be fit to eat in 2 or 3 months, .nd will remain good for years. They are 
liable to shrivel and become tough if too much sngar be added to them. 

Average cost, 1s. to 1s. 6d. per Ib. Sufficient, —1 Tb. of cherrics and about 
} pint of brandy for a quart bottle. Seasonuble in August and September. 


440.-RED-CURRANT JAM. 


INGREDIENTS.— To every lb. af fruit ullow 2 1b, of loaf sugar, 

Mode.—Let the fruit be gathered on a fine day ; weigh it, and then strip 
the currants from the stalks; put them into a preserving-pan with sugar in 
the above proportion ; stir them, and boil them for about # hour. Carefully 
remove the scum as it riscs. Put the jam into pots, and, when cold, cover 
with oiled papers; over these put a piece of tissue-paper brushed over on 
both sides with the white of an epg; press the paper round the top of 
the pot, and, when dry, the oovering will be quite hard and air-tight, 
Biack-currant jam should be made in the same manner as the above. 

Time, 4 to # hour, reckoning from the time the jam boils all over. Average 
eost, for a lb. pot, from 6d. to 8d. Sufficcent,—allow trom 6 to 7 quarts of 
currants to make 12 1-lb pots of jam. Seusonuble,—make this in July. 


441.—RED-CURRANT JELLY. 


INGREDIEXTS.—Red currants; to every pint of juice allow 3 2. of loaf 
sugar, 

Mode.—Have the fruit gathered in fine weather; pick it from the stalks, 
put it into a jar, and place this jar in a saucepan of boiling water over the 
fire, and let it simmer gently until the juice is well drawn trom the currants; 
then strain ther through a jelly-bag or fine eloth, and, if the jelly is wished 
very clear, do not squeeze them toc much, as the skin and pulp from the frrit 
will be pressed through with the juice, and so make the jelly muddy. Measure 
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the juice, and to cach pint allow # lb. of loaf sygar ; put these into a preserving 
pan, set it over the fire, and keep stirring the jelly until it is done, carefully 
removing every particle of scum as it rises, using a wooden or silver spoon 
for the purpose, as metal or iron ones would spoil the colour of the jelly. 
When it has boiled from 20 minutes to 4 hour, put a little of the jelly ona 
plate, and it irm when cool, itisdune, Tako it off tho fire, pour it iuto small 
gallipots, cover each of the pots with an oiled paper, and then with a piece of 
tissue paper, brushed over on both gidles with the white ofanegg. Label the 
pots, adding the year when the jelly was made, und store it away in a dry 
place, A jam may be made with the currants if they are not squeezed too 
dry, by adding a few fresh raspberries, and boiling all together, with suf- 
ficiont sugar to sweeten it nicely. As this preserve is not worth storing away, 
but is only for immediate eating, a smaller proportion of sugar than usual 
will be found enough: it answers very well for children’s puddings, or for a 
nursery preserve, Dlack-currant jelly can also be made from the above 
recipe. 

Time,—from } to 1 hour to extract the juice; 20 minutcs to $ hour to 
boil the jelly, Average cost, from 8d. to 10d. per J Ib. pot. Si sicient,—8 
quarts of fruit will make from 10 to 12 pots of jelly. Seusonulle,—make this 
in July. 

Note.—Should the above proportion of sugar not be found sufficient for somo tastes, 
add an extra } Ib. to every pint of juice, making altogether 1 1b. 


442.—~BAKED DAMSONS FOR WINTER USE. 


IncReDiIents.—To every lb. of frurt allow 6 oz. of pounded sugar; melted 
mution suet, ® 

Mode.—Choose sound fruit, not too ripe; pick off the stalks, weigh {t, and 
to every Ib. allow the above proportion of pounded sugar. Put the fruit into 
large dry stone jars, sprinkling the sugar amongst 1t; cover the jars with 
saucers, place them in a rather cool oven, and bake the fruit until it is quite 
tender. When cold, cover the top of the fruit with a piece of white paper 
cut to the size of the jar; pour over this melted mutton suet about an inch 
thick, and cover the tops of the jars with thick brown paper, well ticd down. 
Keep the jars in a cool dry place, and the fruit will remain good till the 
following Christmas, but not much longer. 

Time,—from 6 ta 6 hours to bake the damsons, in a very cool oven, Seua- 
sonable in September and October. 


443.—TO BOTTLE FRESH FRUIT WITH SUGAR. 
(Very useful in Wenter.) 

IncREDIENTS.—Any kind of fresh fruit; to each quart bottle allow } lb. of 
pounded sugar. 

Mode.—Let tho frait be gathered in dry weather. Pick it carefully, and 
drop it®into clean and very dry quart glass bottles, sprinkling over it the 
above proportion of pounded sugar to each quart. Put the cork in the bottles, 
and, place them in a copper of cold water up to their necks, with small hay- 
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wisps round them, €o prevent the bottles from knocking together. Light the 
firo under, bring the water gradually to boil, and let it simmer gently until 
the fruit ic the bottles is reduced nearly one-third. Extinguish the fire, and 
bet the bottles remain in the water until it is perfectly cold ; then take them out, 
make the corks secure, and cover them with melted resin or wax. 
Time,—about 4 hour from the time the water commences to boil. 


444.-GREENGAGE JAM. 

INGREDIENTS.— Zo every lb. of fruit, weighed before being stoned, allow 3 2. 
of lamp sugar. 

Modle.—Divide the greengages, take out the stones, and put them into a 
preserving-pan, Bring the fruit to a boil, then add the sugar, and keep 
stirring it over a gentile tire until it is melted. Remove all the scum as it 
risos, and, just before the jam is done, boil it rapidly for 5 minutes. To ascor- 
tain when it is sufficiently boiled, pour a little on a plate, and if the syrup 
thickens and appears firm, it is done. Have ready half the kernels blanched ; 
put them into the jam, give them one boil, and pour the preserve into pots. 
When cold, cover down with oiled papers, and, over these, tissue-paper 
brushed over on both sides with the white of an egg. 

Tvme, 3 hour after the sugar is addeL 4 verage cost, from 6d, to 8d. per lb. 
pot. ' Sufficient,—allow about 14 pint of fruit for every lb. pot of jam. Sea- 
sonable,—make this in August or September. 


445.—-STEWED NORMANDY PIPPINS. 


INGREDIENTS.—1 /b. of Normandy pippins, 1 quart of water, $ teaspoonfel 
of powdered cinnamon, § teaspoonful of ground yinger, 1 ld. “of moist sugar, 
1 lemon. 

Mode.—Well wash the pippins, and put them into 1 quart of water with 
the above proportion of cinnamon and ginger, and let them stand 12 hours; 
then put these altogether into a stewpan, with the lemon sliced thinly, and 
half the moist sugar. Let them boil slowly until the pippins are half’ done ;. 
then ul? the, remainder of the sugar, and simmer until they are quite tender. 
Serve on glass dishes for dessert. 

Time, Z2to 8 hours. Average cost, 1s, 6d. Seasonable,—suitable for a winter 
dish. 

446.-BAKED P ‘RB. 


INGREDIENTS.—12 pears, the rind of 1 lemon, 3 cloves, 10 whole allspice; to 
every pint of water allow 3 1d. of loaf sugar. 

Mode.—Pare and out the pears into halves, and, should they be very large, 
into quarters; Jeave the stalks on, and carefully remove the cores. Place 
them in a clean baking-jar, with a closely-fitting lid ; add to them the lemon- 
rind cut in atrips, the juice of 3 lemon, the cloves, pounded allapice, and 
sufficient water just to cover the whole, with sugar in the above proportion, 
Cover the jar down closly, put it into a very cool oven, and bake the pears 
from 5 to 6 hours, but bo very careful that the oven is not too hot. Te 
improve the colour of the fruit, a few drops of prepared oochineal maybe 
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wdded ; but this will not be found necessary if the pears are very gently 
baked. ; 

Time,—large pears, 5 to 6 hours, in a very slow oven. Average cost, 1d. 
to 2d. each. Sufficient for 7 or 8 persons. Seasonable from September to 
January, 

447.-STEWED PEARS. 

INaneDIENTS.—8 large pears, 5 oz. of loaf sugar, 6 cloves, 6 whole allspree, 
4 pint of water, } pint of port wine, a few drops of prepared cochinear. 

Mode.—Pare the pears, halve them, remove the cores, and leave the stalks 
on; put them into a lined saucepan with the other ingredients, and let. them 
simmer very gently until tender, which will be in from 3 to 4 hours, according 
to the quality of the pears, They should be 
watched, and, when done, carefully lifted out 
on to a glass dish without breaking them. Boil 
up the syrup quickly for 2 or 3 minutes; allow 
it to cool a little, pour it over the pears, and let STEWED PEAKS. 
them get perfectly cold. To improve the colour of tho fruit, a few drops of 
prepared cochineal may be added, which rather enhances the beauty of this 
dish. The fruit must not be boiled fast, but only simmered, and watched that 
it be not too much done. 

Time, 8 to 4 hours. Average cost, 1% 6d. Sufficient for 5 or 6 persons. 
Seasonadble from September to January. 


e 448.—-PLUM JAM. 


INGREDIENTS.—TZo every lb. of plums, weighed before being stoned, allow 
3 lb. of loaf sugar. 

Mode.—In making plum jam, the quantity of sugar for each Ib, of fruit 
must be regulated by the quality aud size of the fruit, some plums requiring 
much more sugar than others. Divide the plums, take out the stones, and 
put them on to large dishes, with roughly-pounded sugar sprinkled over thom 
in the above proportion, and lot them romain for one day; then put them into 
@ preserving-pan, stand them by the side of the fire to simmer gently for 
about 4 hour, and then boil them rapidly for another 15 minutes. The scum 

“must be carefully removed as it rises, and the jam must be well stirrod all 
the time, or it will burn at the bottom of the pan, and so spoil the colour and 
flavour of the preserve. Some of the stones may be cracked, and a few kernels 
added to the jam just before it is done: these impart a very delicious flavour 
to the plums, The above proportion of sugar would answer for Orleans plums ; 
the Impératrice, Magnum-bonum, and Winssour would vot require quite so 
much. 

Time, } hour to simmer gently, } hour to boil sapidly. Best plums for pre- 
scrvinge—Violeta, Mussels, Orleans, Impératrice, Magnum-bonum, and Wine- 
sour. Sceasonadle from the end of July to the beginning of October. 


® o 


449.—-RASPBERRY JAM. 
INGREDIENTS.——TZo every 1b. of raspberries allow 1 1d. of sugar, + pint of red: 
Currant jutot 
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Mode. —Let, tho fruit for this preserve be gathered in fine weather, and uséd 
as soon after it is picked as possible. Take off the stalks, put the raspberries 
into tho preserving-pan, break them well with a wooden spoon, and let them 
boil for } hour, keeping them well stirred. Then add the currant juice and 
suzat, and boil again for 4 bour. Skim the jam well after the sugar is added, 
or the preserve will not be clear. The addition of the currant juice is a very 
great improvement to this presorve, as it gives it a piquant taste, which the 
flavour of the raspberries seems to require. 

Time, } hour to simmer the fruit without the engar; § hour after it is added. 
Averaye cost, from 6d. to 8d. per Ib, pot. Suyficient,—allow about 1 pint of 
fruit to tila l-lb. pot. Scusonadle in July and August, 


450.—-RHEUBARB JAM. 


INGREDIENTS.—TZo every (3. of rhubarb allow 1 lb. of loaf sugar, the rind of 
4 lemon 

Mole.—Wipe the rhubarb perfa:tly dry, take off the string or pecl, and 
weizh it; put it into a preserving-pan, with sugar in the above proportion ; 
mince the lemon-rind very finely, add it to the other ingredients, and place 
the preserving-pan by the side of the fire; keep stirring to prevent the rhu. 
barb from burning, and when the supar is well dissolved, put the pan more 
over the fire, and let the jam boil until it is done, taking care to keep it well 
skimmed and stirred with a wooden or silver spoon. Pour it into pots, and 
cover duwn with oiled and egged papers. : 

Time,—if the rhubarb is young and tender, } hour, reckoning from the time 
it simmers equally; old rhubarb, 14 to 14 hour. Average cost, 5d. to 7d. por 
Ib, pot. Supfirient,—about 1 pint of sliced rhubarb to fill a Ib. pot. Srason- 
alle trom February to April, 
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451—MODE OF SERVING CHEESE. 


The usual mode of serving cheese at good tables is to cut a small quantity 
cf it juto neat square pieces, and to put them into a glass’ cheese dish, this 
dish being banded round. Should the cheese erwnbie , 
rauch, of course this method is rather wasteful, and it 
may then be put on the table in the piece, and the 
host may cut from it, When served thus, the cheese oy 
must always be carefully scrapod, and laid on a white CHERSE-GLASS. 
d’oyley or napkin, neatly folded, Cream cheese is often served in a cheese 
course, and, sometimes, grated Parmesan: the latter should be put intoa 
covered glass dish. Rusks, choese-biscuiis, pats or slices of butter, and salud, 
gucumber, or wator-cresses, should always form part of a checee course, 
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452.—MACARONI, as usually served with the CHEESE COURSE 


IncReD‘Eents.—4 1b. of pipe macaront, } lb. of butter, 6 oz. of Purmesan or 
Cheshire cheese, pepper and salt to taste, 1 pint of milk, 2 pints of water, bread 


Mode.—Put the milk and water into a saucepan with sufficient salt to fla- 
vour it; place it on the fire, and, when it boils quickly, drop in the macaroni. 
Keep the water boiling until it is quite tender ; drain the macaroni, and put 
it into a deep dish, Have ready the grated checse, either Parmesan or 
Cheshire ; sprinkle it amongst the macaroni and some of the butter cut into 
small pieces, reserving some of the cheeso for the tup layer. Season with a 
little pepper, and covor the top layer of cheese with some very flue bread 
crumbs, Warm, without oiling, the remainder of the butter, and pour it 
gently over the bread crumbs. Placo the dish before a bright fire to brown 
the crumbs ; turn it once or twice, that it may be oqually coloured, and serva 
very hot. The top of the macaroni may be browned with a salamander, which 
is even better than placing it before the fige, asthe process is more expedi- 
tious ; but it should never be browned in the oven, as the butter would oi}, 
and so impart a very disagreeable flavwur to the dish. In boiling the maca- 
roni, let it be perfectly tender but firm, no part beginning to melt, and the 
form entirely preserved. It may be boilgl in plain water, with a little suit 
instead of using milk, but should then have a siuall piece of butter mixed 
with it. 

Lime, 1} to 1p hour to boil the macaroni, 5 minutes to brown it before the 
fire. Average cost, 1s. 7d. Sufficient for 6 or 7 persous, Seasonable at any 
time. ; 

Note.—Riband macaroni may be dressed in the same manner, but does not requiro 
boiling so long a time. 


453.—-TOASTED CHEESHS, or SCOTCH RARE-BIT. 


INGREDIENTS.—A few slices of rich cheese, toust, mustard, and pepper. 

Mode.—Cut some nice rich sound cheese into rather thin slices ; melt it in a 
cheese toaster on a hot plate, or over steam, and, when melted, add a small 
quantity of mixed mustard and a seasoning of 
pepper ; stir the cheese until it is completely dis- 
solved, then brown it before the fire, or with a sala- 
manier, Fill the bottom of the cheese-toaster with 
hot water, and serve with dry or buttered toasts, 
whichever may be preferred. Our engraving illustrates a shecse-toaster with 
hot-water reservoir: the cheese is melted in the upper ting which is plied ia 
another vesse] 6f boiling water, so keeping the preparation bcantifally bet, 
‘A small quantity of porter, or port wine, is sometimes mixed with the chease ; 
and, if it be not very rich, a few pieces of buttcr may be mixod with it to 
ergat advantage. Sometimes the melted cheese is sprcad on the toasts, and 
then laid i in the cheese- dish at the top of the hot water. Whichover way it 1s 
served, it is highly necessary that the mixture be very hot, aud very quickly 
sent to table, or it will be worthless, 





HOT-WATER CHKRSE-DISH 
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Time, about 5 minutes to melt the cheese. Average cost, 13d. per slice, 
Sufficient, —allow a slice to each person, Seasonadle at any time, 


454.-TOASTED CHEESE, or WELSH RARE-BIT. 

INGREDIENTS.— Slices of bread, butter, Cheshire or Gloucester cheese, mustard, 
and pepper. 

Afode.—Cut the bread into slices about } inch in thickness; pare off the 
crust, toast the bread slichtly without hardening or burning it, and spread it 
with butter, Cut some slices, not quite so large as the bread, from a good 
rich fat cheese ; lay them on the toasted bread in a cheese-toaster ; be careful 
that the cheese does not burn, and let it be equally melted. Spread over the 
top a little mado mustard and a seasoning of pepper, and serve very hot, with 
very hot plates. To facilitate the melting of the cheese, it may be cut into 
thin flakes or toasted on one side before it is laid on the bread. As it is so 
essential to send this dish hot to table, it is a good plan to melt the cheese in 
smal] round silver or metal pans, and to send these pans to table, allowing one 
for each guest. Slices of dry on. buttered toast should always accompany 
them, with mustard, pepper, and salt. 

Time, about 5 minutes to melt the cheese. Average cost, 1jd. each slice, 
Sufficient,—allow a slice to each person, Seasonadle at any time. 


455.—TO BOTL EGGS FOR BREAKFAST, SALADS, &e. 
Eggs for boiling cannot be too fresh, or boiled too soon after they are laid ; 
but rather a manger time should be allowed for boiling a new-jaid egg than for 

one that is three or four days old. Have 
ready a saucopan of boiling water; put the 
egys into it gently with a spoon, letting the 
spoon touch the bottom of the saucepan be- 
fore it is withdrawn, that the egg may not 
fall, and consequently crack. For those who 
like eggs lightly boiled, 3 minutes will be 
found sufficient; 33 to 4 minutes will ve 
% ample time to set the white nicely; and, 
” if liked hard, 6 to 7 minutes will not be 
BGG-STAND elias BREAKVAST- found toolong. Should the eggs be unusually 
j : large, as those of black Spanish fowls somo- 
times are, allow an extra 4 minute for them. Eygs for salads should be boiled 
from 10 minutes to } hour, and should be placed ina basin of cold water for 
a few minutes; they should then be rolled on the table with the hand, and the 
thell will peel off sasily, 
Time,—to boil eggs lightly, for invalids or children, 3 minutes ; to boil eggs 
to suit the generality of tastes, 33 to 4 minutes; to boil eggs ‘hard, 6to7 
minutes; for salads, 10 to 15 minutes. 


456.—POACHED EGGS. © 
INGREDIENTS.—Egg3, water. To every pint of water allow 1 tablespoonful 
of vinegar. 
Mode.—Eovs for noarhine ghonid ha narfaatly fragh, hnt nat anita naw.) td» | 
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those that are about 26 hours old are the best for the purpose. If quite new- 
laid, the white i isso milky it is almost impossible to set it; and, on tho other 
hand, if the egg be at all stale, it is equally difficuls to poach it nicely. 
Strain some boiling water into a deep clean frying-pan ; break the egg into 
a cup without damaging the yolk, and, when tho water boils, remove the pan 
to the side of the fire, and gently slip the egg into it, Place the pan overa 
gentle fire, and keep the water simmering until the white looks nicely sect, 
when the egg is ready. Take it up gently with a slice, cut away the ragged 
edges of the white, and serve either on toasted bread or on slices of ham or 
bacon, or on spinach, &. A poached erg should not be overdone, as its ap- 
pearance and taste will be quite spoiled if the yolk be allowed to harden. 
When the egy is slipped into the water, the white 
should be gathered together, to keep it a little in 
form, or the cup should be turned over it for 
4 minute. To poach an egg to porfection is rather 
a difficult operation ; so, for inexperienced cooks, a ECGS POACHED OW TOAST, 
tin egg-poacher may be purchased, which g®eatly facilitates this manner of 
dressing eggs. Our illustration clearly shows what it is: it consists of a tin 
plate with a handle, with a space for three perforated cups. An egg should 
be broken into each cup, and the machine then placed in a stewpan of boiling 
water, which has been previously strained. When the whites of the egvs 
appear set, thoy are done, and should then be carefully slipped on to tho tuast 
or spinach, or with whatever they are served. In poaching eggs in a frying- 
pan, never do mde than four at a time; and, when a little vinegar is liked 
mixed with the water in which the eggs are done, use the above proportion. 

Time, 2} to 33 minutes, according to the size of the egg. Suffictent,—allow 
2 egys to each person. Seasonadile at any time, but less plentiful in winter. 


457.-POACHED EGGS, WITH CREAM. 


INGREDIENTS. —1 pint of water, 1 teaspoonful of salt, 4 teaspoonfuls of 
vinegar, 4 fresi eggs, 4 gill of cream, salt, pepper, and pounded sugar to tuste, 
1 oz. of butter. 

Afode.—Put the water, vinegar, and salt into a frying-pan, and break each 
egg into a separate cup; bring the water, &c. to boil, and slip the egis 
gently into it without breaking tho yolks. Simmer them from 3 to 4 minutes, 
but not longer, and, with a slice, lift them out on tw a hot dish, and trim the 
edges. Empty the pan of its contents, put in the cream, add a scasoning to 
taste of pepper, salt, and pounded sugar; bring the whole to the boiling- 
point; then add the butter, broken into small pieces; toss the pan round | 
and round till the butter is melted; pour it over the eggs, and serve. T's 
insure the eggs not being spoiled whilst the cream, &c. is preparing, it is a 
good plag to warm the cream with the butter, kc. before the eggs are 
poached, so thet it may be poured over them immediately after they are 
dished. 

Time, Bsto 4 minutes to poach the eggs, 5 minutes to warm the cream, 
Average cost, for the above quantity, 10d, Sufficient for 2 persons. Seasonable 
at any time. 
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458.—TO TOAST THA-CAKBS. 


Cut each tea-cake into three or four slices, according to its thickness ; 
toast them on buth sides before a nice clear fire, and as each slice is dune,’ 
spread it with butter on buth sides. Whena cake 
is toasted, pile the slices one on the tup of the 
other, cut them into quarters, put them on a very aires iba 
hot plate, and send the cakes immediately’ to TEA-CAKKS. 
tukza. As they are wanted, send them in hot, one or two at a time, as, if 
allowed to stand, they spvil, unless kept in a mutlin-plate over a basin ol 
boiling water. 





459.-TO MAKE DRY TOAST. 


To make dry toast properly, a yreat deal of attention is required; much 
more, indced, than poople generally suppose. Never use new bread for 
making any kind of toast, as it cata heavy, and, besides, is very extravagant, 
Procure a loaf of houschold broad about two days old ; eut off as many slices 
as may be required, not quite 4 ineh in thickness; trim off the crusts and 
ragged edges, put the bread on a toasting-fork, and hold it before a very 
clear fire. Move it backwards and forwards until the bread is nicely coloured 3 
then turn it and tuast the other side, and do not place it soe near the fire that 
it blackens, Dry tuast should be more gradually made than buttered toast, 
as its great beauty cousists in }ts crispness, and this cannot be attained unless 
the process is slow and tho bread is allowed gradually to colour. It should 
never be made long before it is wanted, as it soon becomes tough, unless 
placed on the fender in frent of the fire, As soon as each picce is ready, it 
should be put into arack, or stood upon its edges, and sent quickly to table, 


460._TO MAKE HOT BUTTERED TOAST. 


A loaf of houschold bread about two days old answers for muking toast 
better than cottage bread, the latter not being a good shapo, and too crusty 
for the purpose. Cut as many nice evon slices as may be required, rather 
more than } inch in thickness, and toast them before a very brizht fire, 
without allowing the bread to blacken, which spoils the appearance and 
flavonr of all toast. When of a nice colour on both sides, put it on a hot plate, 
divide some good butter into small pieces, place them on the toast, set this 
before the fire, and when the butter is just beginning to melt, spread it 
lightly over the toast. Trim off the crust and ragged edges, divide each 
round into 4 pieces, and send the toast quickly to table. Some persons out 
the slices of toast across from corner to corner, so making the pieces of 
a three-cornered shape. Soyer recommends that each slice should be eut 
Into pieces as soon as it is buttered, and when all are ready, that they should 
be piled lightly on the dish they are intended to be servedon. He says that 
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by cutting through 4 or 5 slices at a time, all the butter is syueozed out of the 
upper ones, while the bottom one is swimming in fat liquid. It is highly 
essential to use good butter for making this dish, 


461.~DESSERT BISCUITS, which may be finvoured with Ground 
Ginger, Cinnamon, &c. &e. 

{wonEDIENTS.—1 1b. of flour, 4 [b. of Lutter, 4 lb. of sifted sugar, the yolks of 
6 eggs, flavouring to tuste, 

Mode.—Put the butter into a basin ; warm it, but do not allow it to oil; 
then with the hand bent it toacrenm. Add the flour by degrees, then the 
sugar and flavouring, and mvisten the wholo with the yolks of (ue eves, which 
should previously be well beaten. When all the ingredients are thoroughly 
incorporated, drop the mixture from a spoon un to a buttered paper, loaviug 
a distance betwoen exch cake, as they spread as soon as they beyin to get 
warm. Bake in rathora slow oven from 12 to 18 minutes, and do not let the 
biscuits acquire too much colour, In making the above quantity, half may be 
flavoured with ground ginger, and the other®half with essence of lemon, or 
currants, to mike a variety, With whatever tho proparation is flavoured, so 
are the biscuits called, and an endless variety may be madein this manner. 

Time, 12to 18 minutes, or rather longer, ina very slow oven. Arereye cast, 
1s. 6d. Sufficient to make from 3 to 4 duzca cakes. Scusunuble at any timo, 


492.—-SODA BISCUITS, 

INGREDIENTS.—A Ub. of flour, 4 1b. of poundul louf sugar, § lb. of fresh 
butter, 2 eggs, L amall teaspoonful of ecarlonate of solu, 

Mode.—Put the flour (which should bo perfe:tly dry) into a basin 5 rub in 
the buttor, add the sugar, and mix these ingredients woll tovether. Whisk 
the egus, stir them into the mixture and beat it well, until everythiug is well 
incorporated. Quickly stir in the soda, roll the paste ont until it is about 
3 inch thick, cut into small round cakes with atin cuttor, and bale them froin 
12 to 18 minute *arather abriskoven. After the soda is addul, great expo- 
dition is necesss;5 in rolling and cutting out the paste, and in putting the 
biscuits immediately into the oven, or they will be heavy. 

Time, 12to 18 minutes. <Averuge cost, 1s, Su ficient to make about 8 dozen 
cakes, Seasonuble at any time. 


493.-TO MAKE GOOD PLAIN BUNS. 

INGREDIENTS.—1 ¢h. of four, 6 oz. af good butler, § lb. of sugar, 1 egy, nearly 
4 pint of milk, 2 small kaspoonfals of buking-powder, a few drops of essence of 
lemon. | 

Aode.—Warm the butter, without ofling it; boat it with a wooden spoor 3 
stir the ffour in gradually with the suyar, and mix these ingrecionts well 
toyether, Miuske the milk lukewarm, beat up with it tho yolk of the egg and 
the essence of lemon, and stir thesa to tho four, &e. Add the baking-powder, 
beat the dqugh well for about 19 minutes, divide it into 24 pieces, put thom 
late buttered tins or cups, and bake in » brisk oven from 20 to 30 minutes. 
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Time, 20 to 80 minutes. Average cost, ls. Sufficient to make 12 buns, 


Seasonable at any time. 
464.-LIGHT BUNS. c 


INGREDIENTS. —3 teaspoonful of tartaric acid, § teaspoonful of bicarbonate of 
solu, 1 db. of flour, 2 02. of butter, 2 o8. of loaf sugar, } 1. currants or ravsine, 
—when liked, a few caraway seeds, 4 prnt of cold new milk, 1 egg. 

Mode,—Rub the tartaric acid, soda, and flour all together through a hair 
sieve; work the butter into the flour; add the sugar, currants, and caraway 
seeds, when the flavour of the latter is liked. 
mm, Mix all these ingredients well together; make 
a holo in the middle of the flour, and pour in 

: the milk, mixed with the egg, which should be 
BUNS, well beaten; mix quickly, and set the dongh, 
with a fork, on baking-tins, and bake the buns for about 20 minutes. This 
mixture makes a very good cake, and if put into a tin, should be baked 
If hour, The same quantity of flour, soda, and tartaric acid, with 4 pint of 
milk and a little salt, will make qither bread or teacakes, if wanted quickly, 

Time, 20 minutes for the buns; if made into a cake, 14 hour. Sufficient to 
make about 12 buns. 


465.—_COMMON CAKE, suitable for sending to Children at School 


InaREDIENTS.—2 1b. of flour, 4 “oz. of butter or clarified dripping, } oz. of 
caraway seeds, } 02. of allspice, $ lb. of pounded sugar, 1 ld. of currants, 1 pint 
of milk, 3 tablespoonfuls of fresh yeast. 

Mode.—Rub the butter lightly into the flour; add all the dry ingredients, 
and mix these well together. Make the milk warm, but not hot; stir in the 
yeast, and with this liquid make tho whule into a light dough; knead it well, 
and line the cake-tins with strips of buttered paper: this paper should be 
about 6 inches higher than the top of the tin, Putin the dough ; stand it in 
a warm place to rise for more than an hour; then bake the cakes in a well- 
heated oven. If this quantity be divided in two, thoy will take from 14 to 2 
hours’ baking. 

Time, 13 to 2} hours. Average cost, 1s. 10d, Sufficient to make 2 moderate- 
sized cakes, 





406.-GO0OD HOLIDAY CAKE. 


INGREDIENTS.—1lid. worth of Borwick’s German baking-powder, 2 1b. of 
flour, 6 oz. of butter, 3 lb. of lard, 1 1b. of currants, 4 Ib. of stoned and cut 
raisins, ¢ lb. of mixed candied peel, 4 1b. of moist sugar, 3 eggs, 2 pint of cold 
milk. 

Mcde.—Mix the baking-powder with the flour; then rub in the butter and 
lard ; have ready the currants, washed, picked, and dried, the raisins stoned 
and cut into small pieces (not chopped), and the peel cut into neat sliced, 
Add these with the sugar to the flour, &e., and mix all the dry ingredients 
well together. Whisk the eggs, stir to them the milk, and with this liquid 

moisten the cake; beat it up well, that all may be very thoroughly mixed ; 
line a cake-tin with buttered paper, put in the oake, and bake it from 2} to 
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23 hours in a good oven. To ascertain when it is done, plunge a clean knife 
into the middle of it, and if, on withdrawing it, the knife looks clean, and not 
sticky, the qake isdone. To prevent its burning at the top, a piece of clean 
paper may be put over whilst the cake is soaking, or being thoroughly cooked 
in the middle. A steamer, such as is used for steaming potatoes, makes @ 
very good cake-tin, if it be lined at the bottom and sides with buttered paper 
Time, 24 to 23 hours. Average cost, 2s. 6d. Seasonuable at any time. 


467.—A NICH PLAIN CAKE FOR CHILDREN. 


INGREDIENTS.—L quarten of dough, 4 lb. of moist sugar, 4 lb. ef butter or 


good beef dripping, i pint of warm milk, 4 grated nutmeg or 4 oz. of caraway 
seeds. 


Mode.—If you are not in tho habit of making bread at home, procure the 
dough from the baker's, and, as soon as it coms in, put it intoa basin near 
the fire ; cover the basin with a thick cloth, and let the dough remain a little 
while to rise. In the moantime, beat the butter to a cream, and make the 
milk warm ; and when the dough has risen, mix with it thoroughly all the 
ebove ingredients, and knead the cake well for afew minutes. Butter some 
cake.tins, half fill them, and stand them in a warm place, to allow the dough 
to rise again. When the tins are three parts full, put the cakes into a good 
oven, and bake them from 1} to 2 hours, A few currants might be sub. 
stituted for the caraway seeds, when the flavour of the latter is disliked. 

Time, 1g to 2 hours. Average cost, 1s. 3d. Seasonable at any time, 

° 468—A NICE PLUM CAKE. 

INGREDIENTS. —1 1b. of flour, 3 lb. of butter, 4 1d. of ugar, 4 1b. of currants, 
2 oz. of candied lemon-peel, 4 pint of milk, 1 teaspoonful of ammonia or car- 
bonate of soda, 

Mode.—Put the flour into a basin with the sugar, currants, and sliced 
candied peel ; beat the butter to a cream, and mix all these ingredients 
together with the milk. Stir the ammonia into 2 tablespoonfuls of milk; add 
it to the dough, and beat the whole well, until everything is thoroughly mixed, 
Put the dough into a buttered tin, and bake the cake from 14 to 2 hours, 

Time, 14 to 2 hours. Average cost, 1s. 4d. Seasonable at any time. 


469.-POUND CAKE, 

{INGREDIENTS,—] lb. of butter, 14 Ib. of flour, 1 lb. of pounded loaf sugar, 
1 ib. of currants, 9 eggs, 2 oz. of candied peel, 408. of citron, § oz. of sweet 
almonds; when liked, a little pounded mace. 

BM ode.-—W ork the butter to a cream ; dredge in the flour; add the sugar, 
currants, candied peel, which should be cut into neat . 
alicos, and the almonds, which should be blanched : is 
and chopped, and mix all these well together ; whisk aga 
the eggs, and let them be thoroughly blended with the : 
dry ingredients. Beat the oake well for 20 minutes, POUND CAKE, 
@nad put ft into # round tin, Hned at the bottom and aides with a strip o 
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white buttered paper. Bake it from 1} to 2 hours, and let the oven be woil 
heated when the cake is first put In, as, if this is not the case, the curranta 
will all sink to the bottom of it, To make this preparation light, the yolks 
and whites of the eggs should be beaten separately, and added separately to 
the other inpredients, A ylass of wine is seietimes added to the mixture 3 
but this is scarcely necessary, ag the cake will be found quite rich enough 
without it, 

Time, 1} to Zhours. Average cost, 33, 62. Suffictent,—the above quantity 
divided in two will make two nice-vized cakes, Scasonable at any time. 


470.—RICB CAKE. 


INGREDIENTS.—4 10. of ground rice, 4 lb. of flour, 3 1d. of loaf sugar, 9 eggs, 
20 drops of essence of lemon, or the rind of 1 lemon, 4} tb. of butter, 

Mode.—Separate the whites from the yolks of the eggs; whisk them both 
well, and add to the latter the butter beaton toa cream, Stir 
in the flour, rice, and lemon (if the rind is used, it must be 
very finely minced), and beat the mixture well; then add- 
the whites of the eggs, beat the cake again for some time, 
put it into a buttered mould or tin, and bake it for nearly 
1g hour. It may be flavoured with essence of almonds, when 
this is preferred. 

Lime, nearly 1} hour. Averages cost, 1s. 6d. Scasoenable at Cakk-MOULD, 
any time, 





471. SAUCER-CAKE FOR TEA. 


ANGREDIENTS.—} lb. of flour, 4 lb. of tous-les-mois, } Tb. of pounded white 
Sugar, 4 lb. of butter, 2 eqs, 1 ez. of candied orange or lemon-peel. 

Mode.—Mix the flour and tous-les-mois together ; add the sugar, the candied 
peel cut iuto thin slices, the butter beaten to @ cream, and the eggs well 
whisked. Beat the mixture for 10 mimutes, put it into a buttered cake-tin cr 
mould, or, if this is not obtainablo, a soup-plate answers the purpose, lined 
with a piece of buttered paper. Bake the cake in a moderato oven froin 1 to 
1} hour, and when cold, put it away in a covered canister. It will remuin 
good some weeks, even if it be cut into slices. 

Lime, 1 to 1} hour, Aver. cost, 1s. 1d. Seasonable at any tims. 


472.—SCRAP-CAKBES. 


INGREDIENTS.-—~2 lbs. of leat, or the inside fat of a pig; 14 Ub. af flour, 4 UB. 
ef moist sugar, 3 ld. of currants, 1 oz. of cantied lemon-peel, ground allspre to 
taste. 

Mode.—Cut the leaf, or ficad, as it is sometimes called, into amall pieces 3 
put it into a large dish, which place ina quick oven ; be careful that it does 
oot burn, and in a shert time it will be reduced tv oil, with the smal! pieces 

“ cf leaf fluating on the surface; and it is of these that the cxkes khould be 
made, Gather all the scraps together, pat them into a basin with the flour, 
and rub them well together. Add the currants, sugar, candied pecl, cut into 
thin slices, and the ground allspice. When all these ingredients are well 
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mixed, moisten with sufficient cold water to make the whole into a nice pasto ; 
rol] it out thin, cut it into shapes, and bake the cakes in a quick oven from 
16 to 20 minutes, These are very economic:! and wholesome cakes for children, 
and the layl, melted at home, produced from the flead, is yenerally hotter 
than that you purchase. To prevent the lard from burning, and to insure ita 
being a yood colour, it is hetrer to melt it in a jar placed ina saticepan of 
boiling water ; by doing it in this manner, there will be no chance of ita dis- 
colouring. 

Time, 15 to 20 minutes. Sufficeent to make 3 or 4 dozon cakas. Seasonulle 
from September to March. 


473.—A VERY GOOD SEED-CAKH. 


INGREDIENTS, —1 1b. of butter, 6 eggs, 3 lb. of sifted sugar, pounded mace and 
grated nutmeg to taste, 1 lb. of flour, } oz. of caraway seeds, 1 wineglaseful of 
brandy. 

Mode.—Beat the butter toa cream; dredgoin the flour; add the surar, 
mace, nutmeg, and caraway seeds, and mix these ingredients well together. 
Whisk the ergs, stir to them the brandy, and beat the cake again for 10 
minutes, Put it into a tin lined with butteréd paper, and bake it from 14 to 
2Zhours. This cake would be equally nice made with currants, and omitting 
the caraway seeds, 

Time, 14 to 2 hours. Average cost, 28, 3d. Scasonable at any time. 


® 
474.—COMMON SEED-CAKRE., 


INGREDIENTS.—3 quurtern of douyh, } (1b. of good dripping, 6 02. of moist 
sugar, 4 02. of caauwey seeds, 1 egg. 

Mode.— If the dough is sent in frora the baker's, put it in a basin, covere.3 
with a cloth, and set it in a warm place tu rise. Then with a wouden spoon 
beat the dripping to a liquid; add it, with the other ingredienta, to the 
dough, and beat it until everything is very thoronchly mixed, Put it intoa 
buttered tin, and bake the cake for rather more than 2 hours, 

Time, rather more than 2 hours, Average cust, 8d. Scasonable at any time 


475.—-SNOW-CAKE. 
(A genuine Scotch Recipe.) 

INGREDIENTS.—1 13. of arrowroot, 4 lb. of pounded white sugar, 4 ID 0° 
butter, the whites of 6 eyys ; flavouring to tuste, of essence of almonds, or vaniliu, 
or lemon. 

Afode.— Beat the butter to a cream; stir in tne sugar and arrowrooct 
gradually, at the same time heating the mixture. Whisk the whites of tne 
eggs to a stiff froth, add them to the other ingredients, and beat well tor 
20 minutes. Put in whichever of the abuve flavourinys may be preferred ; 
pour the enke into a buttered mould or tin, aud bake it in a moderate oven 
from 1 toad 4 hour. 

Lime, 1to14 hour. Average cost, with the best. Bermuda arrowrcot, 43. bd. 5 
with »St. Vincent ditto, 2s lld. Sufficient to make a modorate-sizod cake, 
Seasonable mt any ‘ime, 
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476.—-SODA-CAKE. 


INGREDIENTS.—} 1d. of butter, 1b. of flour, 4 ls. of currants, § 1d. of moist 
sugar, 1 teacunsul of milk, 3 eggs, 1 teaspoonful of carbonate of srda. 

Mode.—Rub the butter into the flour, add the currants and sugar, and 
tix these ingredients well together. Whisk the epgs well, stir them to the 
flour, &c., with the milk, in which the soda should be previously dissolved, 
and beat the whole up together with a wooden spoon or beater. Divide the 
dough into two pieces, put them into buttered moulds or cake-tina, and 
bake in a moderate oven for nearly an hour, The mixture must be extremely 
well beaten up, and not allowed to stand after the soda is added to it, but 
must be placed in the oven immediately. Great care must also be taken that 
the cakes are quite done through, which may be ascertained by thrusting a 
knife into the middle of them: if the blade looks bright when withdrawn, 
they are done. If the tops acquire too much colour before the inside is suffi- 
ciently baked, cover them over with a piece of clean white paper, to prevent 
them from burning. 

Time, 1 hour. Average cost, 1s. Od. Sufficient to make 2 small cakes, 
Seasonable at any time. ° 


INGREDIENTS. — The weight of 8 eggs in pounded loaf sugar, the weight af 5 in 
flour, the rind of 1 lemon, 1 tablespoonful of brandy. 

Mode.—Put the eggs into one side of the scale, and take the weight of 8 in 
pounded loaf sugar, and the weight of 5 in good dry flour. Separate the yolks 

. from the whites of the eggs; bea. the former, put 

them into a saucepan with the sugar, and let them 
remain over the fire until mzik-warm, keeping them 
woll stirred. Then put them into a basin, add the 
ay = grated lemon-rind mixed with the brandy, and stir 

SPONGE-CAKE. these well together, dredging in the flour very gra- 
dually. Whisk the whites of the eggs to a very stiff froth, stir them to the 
flour, &., and beat the cake well for } hour. Put it into a buttered mould 
strewn with a little fine sifted sugar, and bake the cake in a quick oven for 
1j hour. Care must be taken that it is put into the oven immediately, or it 
will not be light. The flavouring of this cake may be varied by adding a few 
drops of essence of almonds instead of the grated lemon-rind. 

Time, 14 hour, Average cost, ls. Sd. Sufficient for 1 cake.* Seasonadig at 
any time, 
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BEETON’'S GREAT BOOK OF POETRY. From Cedmon and 


King Alfred’s Boethius to Browning and Wennyson, Containing nearly Two 
Thousand of the Best Pieces in the English Language. With Sketches of the 
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BEETON’S DICTIONARY of UNIVERSAL INFORMATION, 
A to Z, comprising Geography, Biography, History, Mythology, Biblical Know- 
ledge, Chronology, with the Pronunciation of every Proper Name. 


‘The ‘Dictionary of Universal Information,’ just published by Mr. S. O. Beeton, supplies a 
desideratum much and widely felt—that of a comprehensive yet portable dictionary of proper 
nunes. The ' Encyclopedia Britannica,’ the ‘ English Encyclopadia,’ and the other vreat diyests 

human knowledge, in consequence of their high price, are accessible only toa few. In such 
works no special provision is made for supplying short and comprehensive information regarding 
individual words, arranged 1n their alphabetical order, of the kind most likely to be required by 
the great mass of general readers, Mr. Beeton, to some extent, enters a new field in devoting a 
Pictionary exclusively to proper names in Geography, History, Biography, Mythology, Bible 
Knowledye, and Chronology. In these pages condensation has becn in every way couch after, 
and we know of no work which supplies more information at a smaller cost."—ZAe 7 tires. 
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In Two Vols., price 21s., half-hound, the Revised and Enlarged Edition, newly 
Tllustrated by 128 full-page and 1,500 smaller Engravings. 


BEETON’S SCIENCE, ART, AND LITERATURE: A Dic- 
tionary of Universal Information ; comprising a complete Summary of the 
Moral, Mathematical, Physical, apd Natural Sciences ; a plain Description of 
the Arts ; an interesting Synopsis of Literary Knowledge, with the Pronunciation 
and Etymology of every leading term. ‘The work has been with great care 
Revised, Enlarged, and newly Llustrated, 

*," There ts no volume extant comparable ta this for the antount of informa- 
tion compressed into a small space. Amongst works on Technical Science and 
Information, there is no volume that cen be more safely recommended to teachers, 
students, or practical men, than Beeton’s Scientific Dictionary, 


\, 
Half-bound, 7s. 6d.; half-calf. 10s. 6¢., copiously [lustrated. 


BEETON’S DICTIONARY OF NATURAL HISTORY: A 
compendious Cyclopedia of the Animal Kingdom, Illustrated by upwards of 
200 Engravings. 


Plainly written and carefully iliustrated information upon the Animal King- 
dom ts entitled to rank high amongst the aids to knowledge, and we believe that 
the bresent work will materially assist readers and students in following their 
examination of Comparative and Human Physiology, as well as give the answers 
to every-day questions in Natural History. 


Half-bound, price 7s. 6d@. ; half-calf, ros. 6. 
BEETON’S DICTIONARY OF BIOGRAPHY: Being the Lives 


of Eminent Persons of all Times. With the Pronunciation of every Name, _Illus- 
trated by Portraits, Engraved after Original and Authoritative Pictures, Prints, 
&c. Containing in all upwards of Ten Thousand Distinct and Complete Articles. 


This BIOGRAPHICAL DICTIONARY contains, in the most compact form possible, 
ana within a compass of some 70a or 800 pages, an account of the Lives of Notable 
and Eminent Men and Women in all epochs. The Portraits, printed on tinted 
hiper, arefatthfully reproduced from originai or authoritateve sources. These 
Engravings form a totally new feature in BEETON’S BIOGRAPHICAL DICTIONARY, 
not having appeared in the First Edition. 


Published by Ward, Lock, and Tyler. 
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. Half-bound, price 7s. 6d. ; half-calf, 10s. 6d. 


BEETON’S DICTIONARY OF GEOGRAPHY: A Universal 
Gazetteer. Illustrated by Coloured Maps, Ancient, Modern, and Biblical. With 
Several Hundred Engravings of the Capital Cities of the World, English County 
Towns, the Strong Places of the Earth, and Localities of General Interest, in 
separate Plates, on Tinted Paper. Containing in all upwards of Twelve Thousand 
Distinct and Complete Articles. Edited by S. O. Breton, F.R.G.S, 


Now Ready, cloth gilt, 1,536 pages, price 7s. 6d. 
BEETON’S LAW BOOK. A Compendium of the Law of England 


in reference to Property, Family and Commercial Affairs, including References 
to about Ten Thousand Points of Law, Forms for Legal Documents, with nume- 
rous Cases, and valuable ample Explanations. With a full Indea—2s5,o000 refer- 
ences, every numbered paragraph in its particular place and under its general head. 


How frequently a want is felt of better legal knowledge upon points which con- 
tinually arise in the practical experience of most persons. Teo supply this want is 
the aim of Breton's Law Book. Jt wild de found a most valuable and reliable 
work for consultation on all ordinary legal questions, 


Second and Enlarged E dition now Ready, elegantly bound, gilt edges, 
Chromic Title and Frontispiece, 7s. 6¢, 


BEETON’S BOOK OF NEEDLEWORK. Consisting of Instruc- 
tions, Illustrations, and Designs by English, German, and French Artists. 
Every Stutich Described and Engraved with the utmost Accuracy, and the 
Quantity of Material requisite for each Pattern stated. Comprising Tatting 
Patterns, Eipbroidery Patterns, Crochet Patterns, Knitting and Netting Patterns, 
Monogram &nd Initial Patterns, Berlin Wool Instructions, Embroidery Instruec- 
tions, Crochet Instructions, Knitting and Netting Instructions, Lace Stitches, 
Point Lace Patterns, Guipure Patterns. In all, upwards of Five Hundred 
Accurate Patterns, and New and Old Stitches. 

*.* Sustas THe Book or HouskHo.p MANAGEMENT fakes due precedence of 
every other Cookery Book, so this extraordinary collection of Needlework Designs 
quild became the book, par excellence, for Ladies to consult, both for Instruction in 
Stitches and all kinds of Work, and Patterns of elegant style and trreproachable 
good taste. 


——— ne 


Price 7s. 6¢., Coloured Plates ; half-calf, ros. 627. 
BEETON’S BOOK OF GARDEN MANAGEMENT. Em- 


bracing all kinds of Information connected with Fruit, Flower, and Kitchen 
Garden Cultivation, Orchid Houses, Bees, &c. &c. Illustrated with Coloured 
Plates of surpassing beauty, drawn from nature, and numerous Cuts. 


Half-bound, price 7s. 6¢.; half-calf, ros. 6d. 
BEETON’S BOOK OF HOME PETS: Showing Ilow to Rear 


and Manage in Sickness and in Health— Birds, Poultry, Pigeons, Rabbits, Guinea 
Pigs, Dogs, Cats, Squirrels, Tortoises, Fancy Mice, Bees, Silkworms, Ponies, 
Donkeys, Goats, Inhabitants of the Aquarium, &c. &c. Illustrated by upwards 
of = Engravings and x1 beautifully Coloured Plates by HARRISON WEIR and 
F. Key. 


Published by Ward, Lock, and Tyler. 
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One Thousand Illustrations, price zor. 6d¢., half-bound. 


The Self-Ald Cyclopedia for Self-Taught Students. Compris- 
| ing General Drawing; Architectural, Mechanical, and Engineering Drawing; 
Ornamental Drawing and Design ; Mechanics and Mechanism; the Steam Engine. 
By Rosert Scorr Burn, F.S.A.E., &., Author of “ Lessons of My Farm,” &c, 
6g0 pp., demy 8vo. 


Just Published, crown 8vo, cloth, price 7s. 6¢., New and Revised Edition, 
A Million of Facts of Correct Data and Elementary Informa- 


tion in the Entire Circle of the Sciences, and en all Subjects of Speculation and 
Practice. Much Enlarged and carefully Revised and improved, and brought down 
to the Present Year. A large amount of New Matter added. 





as ne eee Langa 


Handsomely bound, 75. 6d. 


freasury of Natural Science. From the German of Professor 
Scuoxgp.eR, with numerous Additions by Henry Meptock, F.C.S. Fourth 
Edition, With copious Index, and upwards of sco Engravings. 
‘ : 
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Brawing Books. 


ee ene 1 een omen angen 


Now Ready. New and Revised Edition, demy 8vo, cloth, as, 
Drawing Book (The Illustrated). Comprising a Complete Introduc- 
tion to Drawing and Perspective ; with Instructions for Etching, on Copper or 
Steel, &c. &c. By Ropertr Scort Burn, Illustrated with above 300 Subjects 
for Study in every branch of Art. 





aman aed 





Demy &vo, cloth, 2s. 


Architectural, Engineering, and Mechanical Drawing Book 
(The Illustrated). By Roszrt Scorr Burn. With 300 Engravings. 


New Edition, Just Ready, demy 8vo, cloth, 2s., 144 pp. 


Steam Engine (The): Its ‘History and Mechanism. Being Deserip- 
tions and Illustrations of the Stationary, Locomotive, and Marine Engine, By 
Rezert Scort Burn. 


Demy 8vo, cloth, as. 


Mechanics and Mechanism. By Roperr Scott Burn. With 
250 Illustrations. 


New Work on ORNAMENT AND Desicn.—Demy 8vo, cloth, as. 


Ornamental Drawing and Architectural Design. With Notes, 
Historical and Practical. By Ronert Scort Burn, Author of “The Illustrated 
Drawing Book,” &c. Sec. ith nearly 300 Engravings of Interior and Exterior 
Decorations for Churches, Houses, &c., &c. 
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Published by Ward, Lock, and Tyler. 
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" Beelon's “All About Et” Books, 





terra ve 


Now Ready, handsomely bound, price as. 6¢. eaoh. 
1, ALL ABOUT COOKERY: Being a Dictionary of Every-day 


Cookery. By Mrs, Isasetia BeETon. 


z. ALL ABOUT EVERYTHING: Being a Dictionary of Prac- | 
tical Recipes and Every-day Information, An entirely New Domestic 
Cyclopedia, arranged in Alphabetical Order, and usefully Illustrated, 


3e ALL ABOUT GARDENING: Being a Dictionary of Practical 


Gardening. 


| 
| 
4. ALL ABOUT COUNTRY LIFE: A Dictionary of Rural Avo- 
| 
| 


cations, and of Knowledge necessary to the Management of the Farm, &c. 


5. ALL ABOUT HARD WORDS: Being a Dictionary of Every. 
day Difficulties in Reading, Writing, &c. &c, 
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Price 1s., cloth, containing 208 pages, 477 Recipes, and Formulz for Mistresses 
and Servants. Also, with Coloured Plates, price rs. 6d. 


MRS. BEETON’S ENGLISHWOMAN’S COOKERY BOOK. 


Comprising Recipes in all branches of Cookery, and accurate Descriptions of 
Quantities, Times, Costs, Seasons, for the various Dishes, 


"~* The capital Coloured Plates render the Eighteenpenny Edition of Tun 
ENGLISHWOMAN’S CooKERY Book absolutely unapproachable in point of excel- 
lence and chelipness. There are infinitely more Kecipes in this volume than in 
any other Cheap Cookery Book, their accuracy is beyond question, and the adidi- 
tion of these Coloured Plates removes all vaso of successful rivalry which 
may be attempted by imttative and meretricious displays, 





ree 


Price 3s. 6¢., 476 pages, with many Engravings in the Text, and Coloured Plates, 
exquisitely produced by the best Artists. 


BEETON’S EVERY-DAY COOKERY & HOUSEKEEPING 
BOOK. Comprising Instructions for Mistress and Servants, and a Collection of 


| 

| 
Practical Recipes. With 104 Coloured Plates, showing the Modern Mode of 
sending Dishes to Table. 





a 


Price 1s., cloth, containing 252 pages; also with Coloured Plates, price zs. 6¢. 
BEETON’S GARDENING BOOK: Containing such full. and 


Practical Information as will enable the Amateur to manage his own Garden. 
Amply Illustrated. 





Naw AND ImrorTANT Book oF REFERENCE ON GARDENING. 
460 pages, with Coloured Plates and Engravings in the Text, price 3s. 6d. 
BEETON’S DICTIONARY OF EVERY-DAY GARDENING : 
Constituting a Popular ee of the Theory and Practice of Horticulture. 


Embellished with Coloured Plates, made after original Water-colour Drawings, 
copied from Nature, 





* | Published by Ward, Lock, and Tyler, 
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New Books and New Editions. 





Geeton’s Hegal PHandbooks. 


Now Ready, in strong Linen Covers, price rs. each. 


1. Property. 
2, Women, Children, and Registra- 
tion. 


3. Divorce & Matrimonial Causes, 

4. Wills, Executors, and Trustees, 

5. Transactions in Trade, Securi- 
ties, and Sureties, 

6. Partnership and Joint-Stock 
Companies. 


7. Landlord and Tenant, Lodgers, 
Rates and Taxes. 


8. Masters,Apprentices, Servants, 
and Working Contracts. 

9. Auctions, Valuations, Agency, 
Games, and Wagers. 

1o. Compositions, Liquidations, 
and Bankruptcy. 

11. Conveyance, Travellers, 
Innkeepers. 

12, Powers, Agreements, 
and Arbitrations. 


and 


Deeds, 


*,° These Books -are as excellent as they ave cheap. The persevering labour 
devoted to their production has resulied in the classification and completeness 


which distinguishes them among simelar attempts. 


Each one of the series has its 


own separate Index, and the amount of information is much greater and more 
varied than the necessary brevity of the title suggests. 
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Cloth elegant, gilt edges, price 3s. 62. 
BEETON’S BOOK OF BIRDS; showing How to Rear and 


Manage them in Sickness and in Health. 


*,* This volume contains upwards of One Hundred Engravings and Six ex- 
utsttely Coloured Plates, printed Facsimile from Coloured Sketcha: by HaRRIsoNn 


BIR. 


and 


Cloth elegant, gilt edges, price 3s. 6d., uniform with the ‘‘ Book of Birds.” 


BEETON’S BOOK of POULTRY & DOMESTIC ANIMALS; 
showing How to Rear and Manage in Sickness and in Health—Pigeons, Poultry, 
Ducks, Turkeys, Geese, Rabbits, Dogs, Cats, Squirrels, Fancy Mice, Tortoises, 
Bees, Silkworms, Ponies, Donkeys, Inhabitants of the Aquarium, &c. 


*," This Volume contains upwards of One Hundred Engravings and Five 
Coloured Plates from Water-Colour Drawings by HARRISON WEIR. 





Price ss., numerous Illustrations, cloth, gilt edges. 


BEETON’S HOUSEHOLD AMUSEMENTS AND ENJOY- 
MENTS. Comprising Acting Charades, Burlesques, Conundrums, Enigmas, 
Rebuses, and a number of new Puzzles in endless variety. With folding Frontis- 


piece. 





In coloured boards, price 6¢. (A wonderful Collection of Information.) 


BEETON’S COTTAGE MANAGEMENT. Comprising Cookery, 
Gardening, Cleaning, and Care of Poultry, &c. c 





Published by Ward, Lock, and Tyler, 
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BOOKS FOR BOYS. 
Beeton’s Bops’ Own Dibrarp. 


*,* The best set of Volumes for Prises, Rewards, or Gifts to English Lads. 
They have ali been prepared by Mr. Beeton with aview to their fitness in mant 
tone and handsome appearance for Presents for Youth, amongst whom they enjoy 
an unrivalled degree of popuiarity, which never flags. 


rere ee eran, 


Coloured Plates and Illustrations, price ss. cloth ; or cloth gilt, gilt edges, 6s. 
Stories of the Wars. T1LLOTSON. From the Rise of the Dutch 
Republic to the Death of Oliver Cromwell. 
A Boy’s Adventures in the Barons’ Wars; or, How I won 
My Spurs. J. G. EpGar. 
. Cressy and Poictiers. J. G. EDGAR. 
Runnymede and Lincoln Fair? J. G. EDGAR. 
Wild Sports of the World. J. GREENWOOD. 


D 
. Curiosities of Savage Life. By the Author of ‘‘ Wild Sports 
of the World.” ° 


. Hubert Ellis. 

Don Quixote. CERVANTES, bo Illustrations, 

9g. Gulliver’s Travels. By Dean SwIFT. 

10. Robinson Crusoe. By DANIEL DEFOE. 

11. Silas tae Conjurer. 

12. Savage Habits and Customs. By the Author of ‘* Wild 
Sports of the World.” 

13. Reuben Davidger. J. GREENWOOD. 

14. Brave British Soldiers and the Victoria Cross. 

15. Zoological Recreations. By W.J. BRoDERIP, F.R.S. 

16. Wild Animals in Freedom and Captivity. 

18. The World’s Explorers. Including Livingstone’s Discoveries 
and Stanley’s Search, 

19. The Man among the Monkeys ; or, Ninety Days in Apeland. 
Illustrated by G. Doré. 

20. Golden America. By JOHN TILLOTSON. 


4 
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NEW BOOKS FOR BOYS. 


Iee World Adventures; or, Voyages and Travels in the Arctic 
Regions, From the Earliest Period to the English Expedition of 1875. By James 
Mason. With 48 full-page and other Illustrations. Crown 8vo, cloth gilt, 5s. 
Lion Hunting; or, Adventures and Exploits in India, Africa, and 
America. By Jures Grrarp. Crown 8vo, cloth gilt, gilt edges, ss. 
Antony Waymouth; or, The Gentlemen Adventurers, By W, H. 
Kincston. Crown 8vo, cloth gilt, 3s. 6d. 


mn a rn erent erent 


Published by Ward, Lock, and Tyler. 


a arta 


8 New Books and New Edstions. 





Geeton's Boys’ Prize Library. 


NEW PRESENTATION VOLUMES FOR BOYS. 
x,088 pages, 8vo, with numerous Engravings, full-page and in the text, cloth 
gilt, price 5s. ; gilt edges, 6s. 

3. BEETON’S BRAVE TALES, BQLD BALLADS, AND 
TRAVELS BY SEA AND LAND. Containing: Historical Stories— 
Hubert Ellis—Ingonyama—Highland Regiments as they Once Were—King 
of Trumps—Scientific Papers—Silas the Conjurer—Sports and Pastimes— 
Victoria Cross Gallery—The Zoological Gardens, &c. 


Cloth, plain edges, ss.; gilt edges, 6s. 


4. BEEBTON’S TALES OF CHIVALRY, SCHOOL STORIES, 
MECHANICS AT HOME, AND EXPLOITS OF THE ARMY AND 
NAVY. A Book for Boys. Illustrated by separate Plates and numerous 
Woodcuts inserted in the Text. 


Cloth, plain edges, ss.; gilt edges, 6s. 

5. BEETON’S HERO SOLDIERS, SAILORS, & EXPLORERS. 
Gymnastics, Telegraphy, Fire Arms, &c. 1,088 pages, with so full-page 
Engravings on toned paper, and numerous Woodcuts. 

Cloth, plain edges, 5s.; gilt edges, 6s. 


6. BEETON’S FAMOUS VOYAGES, BRIGAND ADVEN- 
TURES, TALES OF THE BATTLH-FIELD, &c. Illustrated by sepa- 
rate Plates and numerous Woodcuts inserted in the Text. 


‘Just Ready, Uniform with the above, cloth, plain edges, ss.; gif edges, 6s. 


7 PREETON’S VICTORIOUS ENGLISH SEA STORISS, 
TALES OF ENTERPRISE, and SCHOOL LIFE. Illustrated by sepa- 
rate Plates and numerous Woodcuts inserted in the Text. 
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The Boung Ladies’ Library. 


With Illustrations. Handsomely bound in cloth gilt, price as. 6d. 
. Sunshine and Rain; or, | 6. Stories of Courageand Prin- 





= 


Blanche Cleveland, By A. E.W. ciple; or, Fit to be a Duchess. 
2. Roses and Thorns; or, Five By Mrs, GiLtasris SMYTH: 
Tales of the Startin Life. = = | 7, ‘Whoare the Happy Ones? 
3. Bible Narratives ; or, Scrip- or, Home Sketches. By the Author 
ture Stories. By the Rev, FrEp:E-~ of “Quiet Thoughts for Quiet 
rick CALDER, M.A. Hours,” &c. 


4. Pleasure and Profit; or, Les- 8. The Progress of Character ; 


seg pod cee: A Book for Boys. or, Cliffethorpe. By H. Power 


5. Country Pleasures ; or, The | 9. What can She DoP By 
Carterets. By A, E.R. Rev. E. P. Rog. Cc 





Published by Ward, Lock, and Tyler. ; 
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New Books and New Editions. | 
S. ©. Bertows flational Reference Rooks, 


FOR THE PEOPLE OF GREAT BRITAIN AND IRELAND. 
The Cheapest and Best Reference Books in the World. 








Each Volume complete in itself, and containing from 512 to s90 Columns. 
Price 1s. in strong cloth binding. 


Beston’s British Gazetteer: A Topographical and Historical Guide 
to the United Kingdom. Compiled from the Latest and Best Authorities. It 
ives the most Recent Improvements in Cities and Towns; states all the Railway 
tations in the Three Kingdoms, the nearest Post Towns and Money Order Offices. 


Beeton’s British Biography : From the Earliest Times to the Acces- 
sion of George III. : 

Beeton’s Modern Men and Women: A British Biography from the 

* Accession of George III. tothe Present Time. _ 

Beeton’s Bible Dictionary. A Cyclopedia of the Geography, Bio- 
graphy, Narratives, and Truths of Scripture. ; 

Beeton’s Classical Dictionary: A Cyclopedia of Greek and Roman 
Biography, Geography, Mythology, and Antiquities. 

Beeton’s Medical Dictionary. <A Safe Guide for every Family, de- 
fining with perfect plainness the Symptoms and Treatment of all Ailments, Il- 
nesses, and Diseases. 592 columns. : 
Beeton’s Date Book. A British Chronology from the Earliest Re- 

cords to the Present Day. 

Beeton’s Dictionary of Commerce. A Book of Reference. Con- 
taining an Account of the Natural Productions and Manufactures dealt with in the 
CommercialgVorld ; Explanations of the principal Terms used in, and modes of 
transacting Business at Home and Abroad. 

Beeton’s Modern European Celebrities. A Biography of Conti- 
nental Men and Women of Note who have lived during the last Hundred Years, 
or are now living. 








Beeton’s Ready Reckoner. A Business and Family Arithmetic. 
With all kinds of New Tables, and a variety of carefully digested Information, 
never before collected. Cloth, 15. 


Beeton’s Sixpenny Ready Reckoner. 96 pages. 
‘Price One. Shilling each, ' 
Beeton’s Guide Book to the Stock Exchange and Money Market. 
With Hints to Investors and the Chances of Speculators. 
Beeton’s Investing Money with Safety and Profit. 


Beeton’s Complete Letter-Writer, for Ladies and Gentlemen. 
Containing: The most approved Love Letters—Applications for Employment 
Replies to Advertisements—Answers to Invitations—Requests to execute Com- 
misssons—and Letters respecting Domestic Affairs, Visits, and Education; also 
Brief Complimentary Notes—Forms for the Address, Commencement, and Con- 
clusion of ers, and useful Hints regarding Letter-Writing generally. 8vo, 1s. 

Beeton’s Complete Letter-Writer for Ladies. 6d. 

Beeton's Complete Letter-Writer for Gentlemen. 64. 


: Published by Ward, Lock, and Tyler. 
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. Bandsome Presentation Bolumes. § 


Now Ready, price res. 6¢., a New Volume by Henry Soutucate, Author of 
** Many Thoughts of Many Minds,” “ Musings About Men,” &c. 


Noble Thoughts in Noble Language: A Collection of Wise and 
Virtuous Utterances, in Prose and Verse, from the Writings of the Known Great 
and the Great Unknown. With an Index of Authors. Compiled and Analytically 
Arranged by Henry Sourncars, Author of ** Many Thoughts of Many Minds,” 
‘*Musings About Men,”’ ‘‘ Woman,” &c. &c. 

This Volume wil especially recommend itself to those who can appreciate and 
value the best thoughts of our best writers. 


Price One Guinea, exquisitely bound, cloth gilt and gilt edges, the Best Books ever 

produced in Colours, and eminently fitted for Presents. 

The Fields and the Woodlands, Illustrated by Painter and Poet. 
Consisting of Twenty-four Pictures, printed in the highest style of Chromographic 
art, by Letcuton Brothers. With Verses of character and beauty appropriate 
to the Pictures. Printed on thick toned paper. 


Price One Guinea, uniform with the above. 
Pictorial Beauties of Nature. With Coloured Illustrations by 
Famous Artists. This magnificient book forms a Companion Volume to “ The 
Fields and the Woodlands,” and the splendid collection of Twenty-four Pictures 


is uaeralee by anything ever brought together within the bounds of a single 
volume. 


In One handsome Volume, cloth gilt, 5s. ; elegantly bound in bevelled boards, 
gilt edges, price ars. 

Dalziel’s Illustrated Arabian Nights’ Entertainméats. With 
upwards of 200 Pictures drawn by J. E. Miuiats, R.A., J. Tennig., J. D. 
Watson, A. B. Houcuron, G. 7}. PINWELL, and T. DaLzizL, together with 
Initial Letters, Ornamental Borders, &c., engraved by the Brothers Dauzrg., 


Beautifully bound in cloth gilt, price 7s. 6d. ; in bevelled boards, gilt edges, 
rice ros, 6a. ; in morocco, price 21s. ; 

Dalziel’s Illustrated Goldsmith. Comprising ‘‘ The Vicar of Wake- 
field,” ‘* The Traveller,” ‘‘ The Deserted Village,’’ ** The Haunch of Venison,” 
** The Captivity: an Oratorio.” ‘' Retaliation,”’ ‘‘ Miscellaneous Poems,” ‘‘ The 
Good-Natured Man,” ‘She Stoops to Conquer,” and a Sketch of the Life of 
Oliver Goldsmith by H. W. Dutcxen, Ph.D. With roo Pictures, drawn by G. 
J. Pinwgxuz, engraved by the Brothers DALZIEL. 





Handsomely bound in cloth, gilt sides and edges, price ars. 
Old English Ballads. Illustrated with 50 Engravings from Drawings 
Joun GILBERT, Birket Foster, FREDERICK TAYLER, JOSEPH NaSH, GEORGE 
HOMAS, JOHN FRANKLIN, and other eminent Artists. 


ome 


Fcap. 4to, cloth, gilt side, back, and edges, price 215. 
Christmas with the Poets. A Collection of Songs, Carols, and 
Descriptive Verses relating to the Festivals of Christmas, from the Anglo-Norman 
Period to the Present Time. Embellished with 53 Tinted Illustrations by Brinker 


Fosrer. With Initial Letters and other Ornaments printed in Gold, and with 
Frontispiece in Colours. 





Published by Ward, Lock, and Tyler. 














New Books and New Editions. II 





. Price ars., cloth gilt. 

Character Sketches, Development Drawings: Pictures of Wit 
and Humour, done in Permanent Lines for Posterity. By the late Cuarzes H. 
BannerrT and Rosert B. BrouGcu. 

By the testimony of all his contemporaries, the late C. H. Bennett was 
unequalled in his peculiar walk as a draughtsman. He certainly was unrivalled 
altogether in the thoughtfulness of his compositions, His early death was a great 
loss, As an author, Robert Brough shares, to the full, in the general opinion 
entertained of his friend and colleague in the work now first produced asa whole, 
He was awriter whose attainments were exceedingly great, and whose wit and 
humour have been universally acknowledged and enjoyed. 


On toned paper, beautifully bound, gilt edges, price rss. 
Poets’ Wit and Humour. Selected by W. H. WILLS. With roo 


Curious Engravings from Drawings by CHARLES Bennett and Grorce THomas. 





New Edition, richly bound, gilt edges, price 15s. 
Sabbath Bells Chimed by the Poets. With Coloured Engravings 


by Brrxet Foster. 





—<—<— 


Appropriately bound, price 7s. 6@., cloth; bevelled boards, gilt edges, ros. 6d. 

The Pilgrim’s Progress from this World to that which is to 
Come. By JoHN Bunyan. Witha Memoir of the Author by H. W. Dutcxen, 
Ph.D., and 100 Page and other Illustrations by THomas Datzigt, engraved by 
the Brothers Dauziet. ; 


New Edition, price ros. 6¢., appropriately bound. 

Pearls from the Poets. A Collection of Specimens of the Works 
of eiieleage ylsstE with Biographical Notices. e Poems selected by H. W. 
Durcken, Ph.D., M.A,, with a Preface by the late Rev. Tuomas Dats, M.A., 
Canon of St. Paul’s. 


a evermore: 





Price 215. 

A Beautiful Edition of the Holy Bible. With Illustrations 
selected from RapHakv’s Pictures in the Vatican, adapted by Ropert Dup.ey. 
Superbly printed in Tints, with Gold Borders, in the ees style of Art. Magni- 
nay bound in Relievo Leather, from a design by OwENn Jongs, with gilt red 
edges. 

Ditto, ditto, in elegant cloth binding, leather back, price ros. 6d. 


Price One Guinea. New Edition. 


The Poetical Works of Edgar Allan Poe. With Illustrations 
after TENNIEL, BirketT Foster, PIcKersGILy, &c., and Head and Tail Pieces 
by Harry RoGeErs. 





Demy 8vo, price 7s. 6¢d., handsomely bound ; half-calf, x0s, éd. 
PALESTINE: Its Holy Sites and Sacred Story. 


Amply Illustrated with Maps and more than 300 Wood Engravings, executed 
by Eminent Artists. 


The design of the work is to provide a Consecutive History of Palestine, from the 
time of Abram to that of the final Destruction of Jerusalem under Titus. It also 
furnishes, in immediate association with the events recorded, a Topographical 
Description of the Land. 





. Published by Ward, Lock, and Tyler. 
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12 New: Books. and New. Editions. 


Sibles and Commentaries. 


THE NEW ILLUSTRATED FAMILY BIBLE. 


ate, cloth gilt, illuminated side, plain edges, a1s.; ditto, red edges, aas.; half-bound 
call, red edges, 31s. 642.; morocco, gilt edges, 42s.; Turkey morocco, 
extra, 525. 6d. 


COBBIN’S ILLUSTRATED FAMILY BIBLE and PEOPLE’S 
COMMENTARY. With Family Register, and over One Thousand Page and 
other Illustrations of Biblical Localities, and of Incidents from the Holy Scrip- 
tures, by OVERBECK, RETHRL, and other great Scriptural Artists. With a large 
number of full-page Coloured Pictures. 


A Family Bible and Commeatary, cheap in price, trustworthy in explanations, 
and attractive in form, has long been desired. ‘‘Conpin’s ILLUSTRATED FAMILY 
Brsie AND Propie’s COMMENTARY”? will be found to give a number of advan- 
tages to purchasers. Some of these advantages are described below. 

I, Itis the first Family Bible published with beautifully Coloured Plates. 

II. The present Family Bible is by far the Cheapest yet published. The price is 
scarcely one-third of the price which ¢s now paid for the lowest priced Family Bible, 
although these have been hitherto considered marvels of pd Hite ' 

IfI. The Commentary, by one of our most eminent Biblical Scholars, will be 
found complete, and affords all needed information for an intelligent perusal of 
Holy Writ, now so closely searched, and made the subject of much hostile as well 
as friendly criticism. Thus in this edition of the Bible, purchasers possess an admir- 
able Commentary—clear, concise, and, thorougy trustworthy. Many Commen- 
taries occupy the space of six volumes, costing a large sum of money ; and hardly 
any really good Commentary can be bought which does not occupy aS many as 
three volumes. But ‘‘Cossin’s Famity Bis.z AND Propir’s COMMENTARY” com- 
bines, for Clergymen, Teachers, and Students, in one compact, handsome, and port- 
able volume, both the Text of Holy Writ and a full Commentary.” The well en- 
| Sle and printed Maps and Illustrative oF al the beautiful many-coloured 

ictures, the artistic and useful Register of Family Events, printed in Tints, and 
ruled for the insertion of the Family Names and Events, all unite to form a Bible 
for the People of Great Britain, as well fitted for the Cottage by its cheapness as for 
the Palace by its Completeness of Text and Commentary and beauty of appearance. 








Price 8s. 6d. ; French morocco, ros. 6d. 


TEACHER’S PICTORIAL BIBLE and BIBLE DICTIONARY. 
The Authorized Version. Illustrated by Graphic Engravings and Maps. Contain- 
ing the Old and New Testaments, translated out of the Original Tongues, and 
with the former Translations diligently Compared and Revised by His Majesty’s 
Special Command. Appointed to be read in Churches. With the most approved 

arginal References, and Historical and Descriptive Illustrations appended to 
each Book and in the Dictionary. By the Rev. Incram Cossin, M.A, 


Now Ready, Uniform with Brzron’s Sur.LinG GAZETTEER, containing Five 
Hundred and Twelve Columns of closely printed matter, 


BEETON’'S BIBLE DICTIONARY. 
Price xs.; in cloth boards, xs. 64.3; half-bound, 2s. 
*0° To Bible Teachers, Sunday School Teachers, Schooimasters, Pupil Teachers, 
and all interestedin ing the Study of the Scriptures, Special Terms will be 


given when a number not less than a Dosen Copies of BEETON’S BIBLE DICTIONARY 
ave ordered. € 


Published by Ward, Lock, and Tyler. ‘ 
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° . COBBLYS COMMENTARIES. 


*,° The Publishers desire to call the attention of the Public to some very tm 
portant changes they have made in these valuable Commentaries. They have 
reduced the varieties of the books and the bindings. The style of the bindings 
will all be found entirely new and attractive. The prices have been reviséd, and 
in all cases very greatly reductd. 


The Companion Bible: The AUTHORIZED VERSION. [Illustrated 
by Notes on Oriental and Scriptural History, Scenery, and Customs. Numerous 
Page Engravings and Maps. 


s. @. $. 
1. Crown 8vo, cloth antique, red 4. Turkey morocco extra, blind, 


edges, lettered onside . 7 6 gilttedges . . .  .%5 0 
2. French morocco, blind, gilt sg. Turkey morocco antique, be- 

ye ‘ ‘ P - . 10 velled, red and gold edges. 18 o 
3. Pigskin, bevelled boards, blind, Best dull gilt clasp for above 2 o 


gilt edges . ‘ ‘ -14 0 


*,* The ComPANION BIBLE meets the wants and means of a numerous class of 
readers, and, indeed, forms a complete Cyclopedia of Oriental intelligence. The 
vender will here find ample information respecting the Manners, Customs, and 
Geography of the Holy Land, and of those countries which were in some way 
associated with tt in the historical pages af Scripture, and @ good Index will 
facilitate every inquiry. ; 

Cobbin’s Portable Commentary. A Cheap Edition of the Portable 
Commentary, for Sabbath Schools and Distribution, being the Cheapest Com- 
mentary of the Holy Scriptures ever published. With 15,000 Critical and Illus- 
trative Notes, and 50,000 References and Readings; together with a History 
roa rane Old and New Testaments, various useful Tables, and Nine 

aps. 


Coloured By the Rev, Incram Cosnin, M.A. 
s. a. s 
9. Paste Grain. . . « 6 6 | ra, Turkey morocco limp, blind, 
8. Cloth . . .« . .. 3 6 giltedges . . . 1.70 
9 pie: ee Bind, gilt é x3. Calf or Turkey morocco, limp 
10 Pigskin, bevelled boards, blind, circuit, giltedges =. . 10 
. giltedges .  . ‘ . 6 14. Turkey morocco antique, be- 
tr. Turkey morocco extra, blind, _ _velled, red and gold edges. 9 @ 
giltedges . 2. .«. «70 Best dull gilt clasp forabove 2 o 


The Analytical Bible: New Edition. AUTHORIZED VERSION. 
With 50,000 References and Readings, Analytical Notes appended to each Book, 
Historical Connection of Old and New Testaments, various useful Tables, and 
Nine Coloured Maps. Fcap. 8vo, 796 pp. 

5. @ s. @. 

15. French morocco, blind, gilt zg. Calf or Turkey morocco, limp 

5 0 circuit, gilt edges - . tO 6 


edges . ae . . 
16. Pigskin bevelledboards bind, ao, Turkey morocco antique, be- 
gitedges . . . . 6 6 velled, red and gold edges. 
r7. Turkey morocco extra, blind, Best dull gilt clasp for above 


Itedges . . . . 6 
18, key morocco limp, blind, i 2x Cloth . « «© . 


9 0 
2 0 
» 3 6 
giltedges . . . . 6 | 22, Paste Grain, . . . 6 6 
7 
@ 
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14 New Books and New Editions. 


Dictionaries of Hanguage. 





Now Ready, New and Cheaper Edition. Demy 8vo, 634 pages, cloth, 3s. 6d.; 
or royal 8vo, half-bound, 5s. 


‘Webster's Universal Pronouncing and Defining Dictionary of 
the English Language. Condensed from Noah Webster’s Large Work, with 
numerous Synonyms ceidgag 1 discriminated by Cuaunczy A. Goopricn, D.D., 
Professor in Vale College. ‘To which are adde » ** Walker’s Key” to the Pronun- 
ciation of Classical and Scriptural Proper Names; a Vocabulary of Modern 
Geographical Names; Phrases and Quotations from the Ancient and Modern 
Languages; Abbreviations used in Writing, Printing, &c. 


*," Theis comprehensive Work is beautifully printed on good paper, in a clear 
ane ne type, in double columns, and has had the benefit of Revision to the 
vesent Time. 


*« This Dictionary is one which must commend itself to every intelligent reader, containing, as 

it does, all the recently adopted words in common use up to the end of last year. Let ua add, it 
carefully and well ted, and very cheap; and having said so much, we feel assured that 

further recommendation is unnecessary. it is good, useful, and cheap.' —Lrverpool Mati. 


THE CHEAPEST ENGLISH DICTIONARY EVER PUBLISHED. 
Fcap. 4to, cloth, price 2s. 6d. 


‘Webster’s Improved Pronouncing Dictionary of the English 
Language. Condensed and Ada ted to English Orthography and Usage, with 
Additions from various Accredited Sources, by CuHarxtes Rosson. To which are 


added, Accentuated Lists of Scriptural, Classical, and Modern Geographical 
Proper Names. 


KS” This carefully revised edition of Webster's great work was undertaken, at 
considerable outlay, by the late Davip BoGcus, axd embraces ali the best points of 
the English and American authorities, It must supersede JOHNSON, WALKER, 


SMART, WORCESTER, and tts other predecessors. It is admirably adapied for 
School Use. 


JOHNSON AND WALKER SUPERSEDED. 


CONTAINING TEN THOUSAND More Worps THAN WALKER’S DICTIONARY. 
Royal 16mo, cloth, price 1s. 


Webster’s Pocket Pronouncing Dictionary of the English Lan- 
guage. Condensed from the Original Dictionary by Noan Wesstrr, LL.D.; 
with Accentuated Vocabularies of Classical, Scriptural, and Modern Geographical 
Names, Revised Edition, by Wi.L1am G. WepsTeER, son of Noah Webster. 


Price 1s., cloth. 
A Boox ror Home anp SCHOOL Uss, equal to anything produced. 
Beeton’s Pictorial Speller. Containing rare 200 Pages and 


more than ane Engravings, and comprising—-x. Several Alphabets for learning 
Letters an A cea, a. A First Spelling Book or Primer, containing Words of 
from Two to Four Letters, Illustrated. 3. A Second Spelling Book, containing 
Words of from Five to Ten Letters, Illustrated. 4. Moral Tales in Short Words, 
Illustrated. 5. Stories from English History, written for Children. 6. Bible 
Stories and Lessons in Easy Words, Illustrated. © 


Published by Ward, Lock, and Tyler. ¢ 
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Che Sriendlp Counsel Series. 


Crown 8vo, fancy wrapper, each 1s.; cloth limp, cut flush, rs. 6¢.; 
cloth boards, gilt, 2s. 


1. Timothy Titcomb’s Letters addressed to Young People, 
Single and Married. 

. Beecher’s Lectures to Young Men. 

Getting On in the World; or, Hints on Success in Life. First 

Series. By Wittiam Mattuews, UL.D. 

. Cobbett’s Advice to Young Men. 

. Christians in Council. By Mrs. PRENTiss, Author of ‘ Step- 
ping Heavenward,” &c. 

Hlow to Make a Living. By GEorRGE Cary EGGLESTON. 

The Art of Prolonging Life. 


__"' A most valuable epitome of the art of maintaining ‘a healthy mind in a healthy body ;’ 
written by one who spoke with authority, from the experiences of along, active, and useful 
career,.”— Translated from the celebrated work of HUFELAND. 


8. Foster’s Decision of Character, and other Essays. With Life 
of the Author. 

9. Getting On in the World. Second Series. By WILLIAM 
Mattuews, LL.D. 

10. How to Excel in Business ; or, The Clerk’s Instructor. 


SID Up Wn 
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‘PHeeton’s Pennp Children’s Books. 
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In handsomely coloured wrapper, crown 8vo, post free, Three Halfpence each ; 
or the Complete Set of Six Books, post free, for 8d. 

I. BEETON’S PICTORIAL A B C BOOK. 28 pp. Com- 
rising Alphabet of Animals, Alphabet of Objects, Small and Capital 
etters, Script Letters, Alphabet of Country Life, all about the Alphabet 

told in Verse, &c. With 9¢ Illustrations. 

2. BEETON’S PICTORIAL SPELLING BOOK. 24 pp- 
Comprising Easy Words of Two Letters to Words of Seven Syllables. 43 
Illustrations. 

3. BEETON’S PICTORIAL PRIMER AND EASY WORD 
BOOK. 24 Pe. Comprising Easy Words and Easy Reading Lessons 
from Words of Two to Six Letters. 78 Illustrations. 

4. BEETON’S PICTORIAL READER. 24 pp. Comprising 
Reading Lessons in Prose and Poetry of an Interesting and Progressive 
Character. 21 Illustrations. 

5. BEETON’S PICTORIAL HISTORY OF ENGLAND. 
28 pp. Comprising Lessons about English Kings, Chronologically Ar- 
ranged. Also List of the Kings and Queens of England, with the Dates 
when their Reign began and ended. 46 Illustrations. . 

6. BEETON’S PIOTORIAL BIBLE HISTORY. 28 pp. Com- 


prising First Lessons from Bible History, from the Fall of Adam to the time 
@f the Apostles. 39 Illustrations. 


3 Published by Ward, Lock, and Tyler. 
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16 New Books and New Editions. 


Che Mose Library. 


¥cap. 8vo, wrapper, 1s. each ; cloth gilt, rs. 6d.; cloth gilt, gilt edges, 2s. 


1. The Autoblography of a £5 Note. By Mrs. J. B. Wrzs. 

2. Zenon, the Roman Martyr. By the Rev. R. CoBBo.Lp, Author of 
** Margaret Catchpole.” 

3. The Pilgrims of New England. By Mrs. J. B. WEsB. 

4. Mary Ann Wellington. By the Author of ‘* Margaret Catchpole.” 

5. The History of the Fairehild Family. By Mrs. SHERWooD. 

6. Sceptres and Crowns. By Author of ‘‘ The Wide, Wide World.” 

7. Nidworth, and his Three Magic Wands. By E. PRENTISss, 
Author of “ Stepping Heavenward.” 

8. Freston Tower. <A Tale of the Times of Cardinal Wolsey. By 
the Rev. R. Cossoxp, Author of ‘‘ Margaret Catchpole.” 

9. The Mysterious Marriage; or, Sir Edward Graham. By 
CATHERINE SINCLAIR. (Sequel to “* Holiday House.’’) 

10, Jane Bouverie, and How She became an Old Maid. By Ditto. 

Ii, Modern Flirtations ; or, A Month at Harrowgate. By Ditto. 

12. The Star and the Cloud. By A. S. Rok. 

13. Nellie of Truro. <A Tale from Life. 

14. The Nun. By Mrs. SHERWOOD. 





Che Home Creasure Library. 


New and Handsome Volumes, price 3s. 6d. each. 


@ ° 

1. Shiloh; or, Without and Within. By Mrs. W. M. L. Jay. With 
Four Coloured Illustrations. 

2, The Prince of the House of David. By the Rev. J. H. 
INGRAHAM. With Four Coloured Illustrations. 

3. Miss Edgeworth’s Moral Tales. Four Coloured Illustrations. 

4. Miss Edgeworth’s Popular Tales. Four Coloured Illustrations. 

5. The Throne of David. By the Rev. J. H. INGRAHAM. 

6. The Pillar of Fire. By the Rev. J. H. INGRAHAM. 

7. Anna Lee: The Maiden, Wife, and Mother. By T. S. ARTHUR. 

$& The Wide, Wide World. By ELIZABETH WETHERELL. 

9. Queechy. By the Author of ‘‘ The Wide, Wide World.” With 
Four Coloured Illustrations. 

10. Melbourne House. By Ditto. With Four Coloured Illustrations, 

11. Sceptres and Crowns, and The Flag of Truce. By Ditto. 

12. The Fairchild Family. By Mrs. SHERWOOD. 

13 Stepping Heavenward, and Aunt Jane’s Hero. By E. 

RENTISS. 

14. Mabel Vaughan. By the Author of ‘‘ The Lamplighter.” 

15. Dunallan. By GRACE KENNEDY. 

16, Father Clement. By Gracz KENNEDY. 

17. Holden with the Cords. By Mrs. W. M. L. Jay. 


Published by Ward, Lock, and Tyler. 
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"THE CHRISTIAN YEAR. 


Chaughts ix Werse for the Hunvaps and BolpvVays 
throughout the Pear. 


BY JOHN KEBLE. 


s. a. 
Small fcap. 8vo, cloth gilt, plain edges Poe ae ee SE 
re cloth gilt, back and side, red burnished edges . » x 6 
2 »» » __ giltedges, bevelled boards . 2 © 
a calf or morocco, limp, rededges . . > e© 5 O 
LARGE EDITION. 
Crown 8vo, toned paper, cloth gilt, plain edges ‘ Bcc . 2 
- os with 8 full-page Illustrations, cloth gilt, 
red burnished edges, bevelled boards . . : ° . - 3 6 
Calf, or morocco limp, rededges. . . .« « «©. « «20 6 
LARGER EDITION. 
Crown 4to, handsomely bound in cloth gilt, gilt edges, bevelled 
boards e ° . e e e e e e e ry e ar o 





Che Christian Wife Series. 
Crown 8yo, handsomely bound, red edges, price 3s. 6d. each. 
1, The Christian Year. 


2. Life Thoaghts, By HENRY WARD BEECHER. Red border lines. 


. The Christian Life. Bible Helps and Counsels for Every Day 
throughout the Year. Red border lines. 


3 

4. Religion and Science. By JosEPrH LE CONTE. 
5. The Perfect Life. By WILLIAM E. CHANNING. 
6 


. Sacred Heroes and Martyrs. Biographical Sketches of Illustrious 
Men of the Bible; with Historical Scenes and Incidents, illustrating their 
Heroic Deeds, eventful Career, and sublime Faith, By J. T Heaptey. 
Revised and Edited by J. W. Kirton, Author of ‘ Happy Homes,” “ Buy 
Your Own Cherries,” &c. 


EE A Gat 


Now Ready, crown 8vo, handsomely bound in cloth, ss. 


The Christian Text Book and Birthday Remembrancer. A 
Book of Sacred Counsel and Reflections for Every Day in the Year. With 
interleaved Pages for recording Birthdays and Registering Thoughts and 
Events of Every Day. ; 


———= re 
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Legends of the Missouri and Mississippi. Strange and Interest. 
ing Traditions of the North American Indians. Pioneer Life in the Far West. 
By M. Hopewett, Author of “The Great West,” ‘‘Mississippi Valley,” &c. 
Price as.; cloth, 3s. 6d, 





. Published by Ward, Lock,.and Tyler, 
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18 New Books and New Editions. 





New Editions, and New Wrappers Printed in Colours. 


Seeton’'s Country Books. 


One Shilling Each. 


I. Poultry and Pigeons. Howto Rearand Manage. Coloured Plates. 

2. British Song and Talking Birds. Howto Rear and Manage 
them. Coloured Plates. 

British Song Birds. How to Rearand Manage. Coloured Plates. 

The Parrot Book. How toRearandManagethem. Coloured Plates. 

Birds’ Nests and Eggs, and Bird-stuffiing. Coloured Plates. 


Rabbits and Squirrels. How to Rear and Manage them. 
Coloured Plate. 


Bees, Silkworms, and the Aquarium. How to Rear and Manage 
them. Coloured Plate. 
8. Dogs and Cats. How to Rear and Manage them. Coloured Plate. 


*." These books contain ample instruction for all who keep Birds, Poultry, 
Pigeons, Rabbits, Squirrels, Bees, Silkworms, or Dogs and Cats, and for those 
who are Collectors of Birds’ Nests and Eggs. 


py 


a ee 


—— 





ei et A I 


Gouband’s Feedletoork Books. 


Price One Shilling Each. 


—~——- t 


« 
TATTING PATTERNS. CrocHetr PaTTEerRns. 
EMBROIDERY PATTERNS. PATTERNS OF MONOGRAMS, INITIALS, &c. 
KNITTING AND Nettinec Parrerns. | GuirpurE PATTERNS. 


MapAme Govusaup’s New CrocHer PATTERNS. 
PoLonaisE Lace Boox. By the S1tkworm. 


Larger Size, price Two Shillings. PATTERNS OF GUIPURE D’ART, 


NEEDLEWORK INSTRUCTION BOOKS, Price Sixpence. 


Bertin Woo. INSTRUCTIONS, 18 I}lustrations. 
EmsBroipery INSTRUCTIONS. 65 Illustrations. 
Crocuet INSTRUCTIONS. 


*.° For Schools and Young Ladies at Home. 








Pirtow Lacz.—Just ready, handsomely bound in cloth, gilt side and edges, 35. 6d. 


MADAME GOUBAUD’S BOOK OF INSTRUCTIONS in 
Pillow Lace Making and Pillow Lace Patterns, With numerous Illustrations 
printed in Mauve. 

Just ready, feap. gto, cloth, bevelled boards, gilt edges, ros. 6d. 


ANTIQUE POINT AND HONITON LACE. Containing Plain 
and Explicit Instructions for Making, Transferring, and Cleaning Laces ef every 
Description, with about One Hundred Illustrations, Outlines, and Pricking of 
the Principal Point Stitches and Honiton Sprigs. By Mrs. TREADWIN. 


Published by Ward, Lock, and Tyler. 
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e . : ‘ 
Geeton’s Humorous Books. . 
Price One Shilling Each. 


te Nae comme a eepteneimener td ane ren - = 


There is but little call to laud the men who have written the books catalogued. 
below. They have done good work—work that needs no bush: and mankind is 
under obligations to them for a large sum-total of eyment It will be a long day 
before we, in England, forget the names of Thomas Hood, Albert Smith, Reach 
and the Mayhews; and from America we hail, as exponents of genuine and special 
humour, Artemus Ward, J. R. Lowell, Bret Harte, and Charles Dudley Warner, 
all of whose writings will he found included in the following list,—a various and en- 





tertaining company of genial jesters and merry penmen, ‘ 
2. Artemus Ward: His Book. 17, Black-Log Studies. CHar.es 
3. Riddies. Illustrated. D. WARNER. 
4. Burlesques. Illustrated. 18. Sandy Bar. Brer Harr. 
5s. Charades. Illustrated. | 19. The Roaring Camp. Bret 
6. The Biglow Papera. J. R. os HArrTE. 
LOWELL. 20, (catia Chinee. Bret Harts. 
7. Saxe’s Poems. 21. Witand Humour. Tuomas Hoop 
8, Joe Miller's Jest Book. 22, Whims. Tomas Hoon. 
9, Connubial Bliss. Dovcury. 23. Oddities, THomas Hoop. 
xo. Model Men and Model Women. | 24. The Innocents Abroad. By 
MAYHEW. MarK Twain. 
tx. The Flirt, and Evening Parties. | 35 The New Pilgrim’s Progress. 
ALBERT SMITH. By Marx Twain. 


. The Gent, and Stuck-up People. | 26. Jokes and Wit. | Douaras 
ALBERT SMITH. J#BRROLD. 
Tie Ballet,Girl, and the Idler | 27: he Siliad. By the Authors of 
upon Town. AcszRT SMITH. | 2 Ma Sore Dew B T. B. Anpricu 
Mince Pies. Bend aw. By 1. B. Avor 
14 Humbug and a9. The Jumping Frog. By Mark 


led 
Ld 


» 
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ANGUS REACH. . TWAIN, 
x5. Hearts and Trumps, Hannay; . Letters to Punch. By Arremus 
, and Change for a Shilling. a Warp. " 
MAYHEW. 3t. Artemus Ward among the 
16, Pusley; or, My Summer in a Gar- Mormons 


den. Cuas. DUDLEY WaRNER. | 32, Naughty Jemima. 
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Cheap issue, in uniform style, crown 8vo, fancy boards. 


GHARLES READE’S NOVELS. 


. Itis Never Too Late to Mend. 8. Foul Play. By C. Reape an 
6a 


a 


gs. 6d. Dion BovcicautrT. 2s. 6d. 
2. le Fra ol 6d. | 9. The Cloister andthe Hearth, 
3: cg fe) ni; a 2S, 23. : f ‘ \ , 
ak her iad Leer 6d. to, The Course of True Lave Never 
3 Double Marriage; or, White did Run Smooth. 2s. 

Lies. 25. 6d. 11. Autobio: aph of a Thief, and 
7. Love ae Little, Love me Long. Jack of All Trades. 2s. 

as, q oa : = 


@," All the above até also done incloth, gilt binding, tack 2. bd 


+ Published by Ward, Lock, and Tyler: 
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Seeton’s Dibrarp. of Humour. | 


Feap. 8vo, cloth gilt, as. 62. 
. The Innocents Abroad; or, The New Pilgrim’s Progress. 


Mark Twain. 
2. Bret Harte. Complete Tales. , 
3. Out of the Hurly-Burly. By Max ADELER. 400 Illustrations. 
4 Artemus Ward, “His Book” and Among the Mormons. 
5. Hood’s Whims and Oddities. Illustrated. 
6. Wit and Wisdom of Douglas Jerrold and Thomas Hood. — 
7, Lowell’s Biglow Papers, and Saxe’s Poems. 
8 Pusley, and Back-Log Studies. By CHARLES DUDLEY WARNER. 
>. Riddles and Charades. ,, 
o, The Jumping Frog, and Screamers. By MARK TWAIN, 


i. Artemus Ward's Letter to Punch, and Mark Twain’s 
Practical Jokes. 


2, Mark Twain's Eye Openers, and Holmes’ Wit and Humour. 
3. Josh Billings’ Sayings, and Mr. Sprouts’ Opinions. 
4, Little Breeches, and Babies and Ladders. 


pe thes Danbury Newsman, and Kerr’s Mystery of omy, 


6. Hook’s Ramsbottom Papers, and Mr. Brown on the Goings 


on of Mrs. Brown. 


-4¥. Awful Crammers, and Shaving Them. By Tirus A. Brick. 


brsetecptnnanngr sarang encaeaate 
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Captain HMapne Meid’s flovels. 


cat peiemeioene enetenamalaen line eames inauigetmenenemaapeeanuaeae’ 








Captain Mayne Rei. 2s. 6d. 


1. The Headless Horseman. A New .and Cheap Edition. By | 
Two SxHituinc Votumes. 


2. The Scalp Hunters. ro. The Tiger Hunters. 

- 3. The Rifle Rangers. zz. Lost Lenore. 
4. The Maroon, “aa, The Hunters’ Feast. 
5. The White Chief. 13. The Cliff Climbers, 
6. The Wild Huntress. 14. The Boy Slaves. 
7. The White Gauntlet. 1s. The Giraffe Hunters, 
8, The Half Plood. a 16. Ocean Waifs. 
9. The Wood Rangers. x7. Afloat in the Forest, 


Published by Ward, Lock, and Tyler. 
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MOROUS ROWS _BOOKS. 
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bush ; and mankind is tinder obtigaitons to to them for a large 
total wi: enjoyment. {t will bea long day befdre 
the nemes of Thomas Hood, Albert Smith, Reach; and the Ma 
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and from America we hail, as exponents of seas and special humour, 


Artemus Ward, Je R, 


Lowell, Bret Harte, and Charles Dudley Warner, 
all of Whose writings will be found incided in the following lis 
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various: and entesvaining company of genial jesters und merry penmen. 


2 Artemus Ward: His Book. 
3. Feiddles. WZiustrated. 

4. Burlesques. Llustrated 

5- Charades. Tilustrated, 

6. The Bigiow Papers. J. BR. 
LOWELL. 

7 Same’s Poems. J. G. Saxz. 
8. Joe Millers Jest Book. 

a Con Stlias, Dovenry. 


ol Men and Model: 
‘omen. MAavyriew. 


Ae 0 o p and Bve 
Parties. ALBERT SMITH. 
12, The copie oan axid Stuck-up 


re ificr eubbe To Sa y Perel 


14, Humbug asd saad Mince Pies. 


15. Hearts sean » By 


Hawnay; and © for 
a Shilling. Marurw. 


+ or, My Summer in a 
a den. oe Waker 


17, Bavtk “Log Studies. Cisass. 
D. WARNER. 


x8, a Bret. Haars, 


shes Camp, and other 
‘Heathen: “Ghimee.” Bear 


HAats. 





 & 


21. Hood's Wit and Humour, 
Ye; Whitns. 





28. Marjorie Daw, - Atpricu. 
ay The Jumping Feog. Fy 


Mark Twain. 
3°. Letters Punch By 
Anreavs Ward... 
‘Ward among the 
Ormons. 


ge: eo Jemima, 
33) Rye Openers. Twain. 
34- Practical Jokes. Twasrn. 


‘35. Gorenmers, By Marx Twane 
36. uae Poul 


Grammers. By Tirus 
* A Bricx. 
By 


37- Babies and Ladders. 
Keaevate Kink, 

38 Holmes’ Wit and: Humour. 

39 Josh . His Sayings. 

40. Dan wury Wews man. 


ogy of MB, Drow 


en Gawving Them. By Trrus 
A. Bricx. 


. Brown on the Goings 
of Mrs. 


rown, 
44 Sensation Novela. By Brrr 
Marre. | 


Litetie iweeo and oth 

Pieces. By a aan Hay. 
6. Sir. Sprouts, His. Opinions. 
47 Lotion. By Mr.’ /BExsauin 





(Braet Harts.) 
O eertnmen Ramsbottom tom Payers.’ k 
| 2 Ryze ae 
. Ste Sie Babin | 
si ed ate ‘Author of - a mrentpet, 
Babies 
rt’ ‘ Tt omaet Pa KO 


